2858 


Journal of Food Protection, Vol. 67, No. 12, 2004, Pages 2858-2894 


Copyright International Association for Food Protection 


Journal of Food Protection 
indices to Volume 67 


AUTHOR INDEX 


AARTS, H. J. M., see Mendoza-Romero, 550 

ABE, K., Outbreak data for incubation period of salmonellosis, 2735 

ABLAIN, W., see Baron, 2269 

ABOU-ZEID, K. A., see Yoon, 2465 

ABRIOUEL, H., see Wijaya, 2772 

ACUFF, G. R., see Castillo, 713; Mies, 579; Nufiez de Gonzalez, 915 

ADDANTE, N., see Parisi, 2284 

ADEGBUNRIN, O., see Bidawid, 103 

ADLER, B. B., see Beuchat, 1238 

ADT, I., see Barreteau, 1961 

AHN, J., Antimicrobial effects of natural extracts on beef, 148 

AHRENS, P., see Vogel, 1656 

ALBERO, B., see Sanchez-Brunete, 2565 

ALBORNOZ, J., see Vazquez, 972 

AL-HAQ, M. I., see Bari, 2263 

AL-HOLY, M., RF-nisin treatment for L. innocua, 1848; Thermal inac- 
tivation of L. innocua in salmon caviar, 383 

ALLAN, J. T., Survival of pathogens on surfaces, 2666; Temperature and 
soil effects on survival of foodborne pathogens, 2661 

ALLEN, D. M., see Arthur, 658 

ALLEN, V. G., see Braden, 1824 

ALLWOOD, P. B., Hand washing among food workers, 2825; Survey of 
fresh produce for pathogens and indicators, 2387; Survival of pathogens 
and indicators on vegetables, 1451 

ALONSO-CALLEJA, C., see Capita, 1303 

ALONSO-SALCES, R. M., see Barranco, 2786 

AL-SAIGH, H., Fecal shedding of pathogens in cattle at slaughter, 679 

ALTIER, C., see Gebreyes, 691, 698 

ALVARADO-CASILLAS, S., see Ibarra-Sanchez, 1353 

ALVAREZ, M. A., see Fernandez, 2521 

AMUSO, P. T., see Davis, 1005 

ANDERSEN, K. G., Growth of heat-treated CPE* C. perfringens, 83 

ANDERSON, D., see Patil, 2587 

ANDERSON, G. L., see Kenney, 2151 

ANDERSON, J. L., see Ellingson, 2310 

ANDERSON, K. I 

ANDERSON, R. C., see Callaway, 2274, 2603; Harvey, 1476; Jung, 1945 

ANDRESS, E. L., see Nummer, 2337 

ANDREWS, W. H., see Hammack, 870 

ANGULO, EF J., see Lee, 1444 

ANIL, M. H., see Coore, 1050 

ANNAMALAI, T., Inactivation of Escherichia coli 0157:H7 by caprylic 
acid, 884 

ANNOUS, B. A., Thermal inactivation of Salmonella Poona and E. coli 
on cantaloupe, 1876 


., see Musgrove, 2801 


ANTOINE, E R., Chemical and sensory evaluation of mahi-mahi, 2255 

APPLE, R. O. see Siragusa, 901 

ARAMINI, J., see MacDougall, 1111 

ARTHUR, T. M., Bacterial contamination during beef processing, 658 

ARTHUR, T. M., see Barkocy-Gallagher, 993; Bosilevac, 303, 646; Ri- 
vera-Betancourt, 295 

ASAKAWA, A., see Kawasaki, 2767 

ASENSIO, L., see Rodriguez, 172 

ASHTON, L. V., see Koutsoumanis, 2703 

ASSANTA, M. A., see Soljour, 706 

AUTIO, T., High prevalence of L. monocytogenes in tonsils of pigs, 805 


BACH, S. J., Long-haul transport and nonpreconditioning effects on E. 
coli 0157:H7, 672 
BACH, S. J., see Berg, 666; Stevenson, 1377 


BAILEY, S., see Dworkin, 1299 

BAKER, L., see Greer, 185 

BAKER, S. H., Jenseniin G spectrum of activity, 1009 

BANG, D. D., Virulence and toxin genes of C. jejuni from Danish turkeys, 
2171 

BANG, W., see Elhanafi, 19 

BANGTRAKULNONTH, A., see Vadhanasin, 1480 

BANNERMAN, T., see Mazurek, 2165 

BANNOV, V. A., see Stern, 239 

BARANYI, J., Predictive microbiology database, 1967 

BARBUT, S., see Gill, 2675 

BAREFOOT, S. F, see Baker, 1009 

BARI, M. L., Irradiation to kill pathogens on sprouts, 2263 

BARI, M. L., see Inatsu, 1497 

BARKER, G. C., see Malakar, 939 

BARKOCY-GALLAGHER, G. A., 0157:H7 and other E. coli isolates 
from cattle and carcasses, 993 

BARKOCY-GALLAGHER, G. A., see Berry, 583 

BARMPALIA, I. M., Control of L. monocytogenes with organic acids and/ 
or their salts, 2456 

BARNARD, J., see Quintero-Ramos, 1153 

BARNES, H. J., see Smith, 1463 

BARNETT, J. D., see Staruszkiewicz, 134 

BARON, F, Differentiation between S. aureus and S. intermedius, 2302: 
Influence of egg white environment on Salmonella Enteritidis, 2269 

BARRAJ, L. M., Food consumption data in microbiological risk assess- 
ment, 1972 

BARRANCO, A., PAH content in commercial fatty foods, 2786 

BARRETEAU, H., Method for antimicrobial activity studies, 1961 

BARTLETT, P. C., see Sato, 1104 

BARTOLOME, B., see Davalos, 1939 

BASURTO, C. C., see Zivanovic, 952 

BAXTER, I., see Hayman, 1709 

BAYLES, D. O., Inactivation of L. monocytogenes, 316 

BAYLES, D. O., see Wonderling, 1170 

BAYNES, R. E., see Gehring, 555 

BEARD, B. L., see Murphy, 1394 

BEATTY, M. E., see Lee, 1444 

BEAUDRY, R., see Roze, 438 

BECHOUX, N., see Delcenserie, 1284 

BECK, S., see Firstenberg-Eden, 2760 

BEJ, A. K., see Kaufman, 2424 

BELK, K. E., see Barmpalia, 2456; Koutsoumanis, 2703; Stopforth, 2099 

BELL, J., see Lappi, 1163 

BELLINGER, G., see Rivera-Betancourt, 295 

BENDER, E G., see Weber, 1501 

BENKERROUM, N., E. coli 0157 in Moroccan foods, 1234 

BENNEDSGAARD, T. W., see Sato, 1104 

BENNER, R. A., JR., Microbial metabolites in shrimp, 124 

BENNER, R. A., JR., see Staruszkiewicz, 134 

BENNETT, P., see Cenci-Goga, 2833 

BENSON, A., see Saridakis, 1591 

BERG, J., Effects of corn and barley on bovine E. coli 0157 carriage, 
666 

BERGMANN, V., see Kendall, 2578 

BERMUDEZ-MILLAN, A., Food safety among Puerto Ricans, 512 

BERNAERTS, K., Predictive modeling of microbial dynamics, 2041 

BERRANG, M. E., Broiler carcass contamination, 235 

BERRANG, M. E., see Cason, 1829; Chantarapanont, 1146; Smith, 1770 

BERRUETA, L. A., see Barranco, 2786 

BERRY, E. D., Acid resistance of Escherichia coli, 583 

BERTIN, G., see Yiannikouris, 1195, 2741 





2858 


Journal of Food Protection, Vol. 67, No. 12, 2004, Pages 2858-2894 


Copyright International Association for Food Protection 


Journal of Food Protection 
indices to Volume 67 


AUTHOR INDEX 


AARTS, H. J. M., see Mendoza-Romero, 550 

ABE, K., Outbreak data for incubation period of salmonellosis, 2735 

ABLAIN, W., see Baron, 2269 

ABOU-ZEID, K. A., see Yoon, 2465 

ABRIOUEL, H., see Wijaya, 2772 

ACUFF, G. R., see Castillo, 713; Mies, 579; Nufiez de Gonzalez, 915 

ADDANTE, N., see Parisi, 2284 

ADEGBUNRIN, O., see Bidawid, 103 

ADLER, B. B., see Beuchat, 1238 

ADT, I., see Barreteau, 1961 

AHN, J., Antimicrobial effects of natural extracts on beef, 148 

AHRENS, P., see Vogel, 1656 

ALBERO, B., see Sanchez-Brunete, 2565 

ALBORNOZ, J., see Vazquez, 972 

AL-HAQ, M. I., see Bari, 2263 

AL-HOLY, M., RF-nisin treatment for L. innocua, 1848; Thermal inac- 
tivation of L. innocua in salmon caviar, 383 

ALLAN, J. T., Survival of pathogens on surfaces, 2666; Temperature and 
soil effects on survival of foodborne pathogens, 2661 

ALLEN, D. M., see Arthur, 658 

ALLEN, V. G., see Braden, 1824 

ALLWOOD, P. B., Hand washing among food workers, 2825; Survey of 
fresh produce for pathogens and indicators, 2387; Survival of pathogens 
and indicators on vegetables, 1451 

ALONSO-CALLEJA, C., see Capita, 1303 

ALONSO-SALCES, R. M., see Barranco, 2786 

AL-SAIGH, H., Fecal shedding of pathogens in cattle at slaughter, 679 

ALTIER, C., see Gebreyes, 691, 698 

ALVARADO-CASILLAS, S., see Ibarra-Sanchez, 1353 

ALVAREZ, M. A., see Fernandez, 2521 

AMUSO, P. T., see Davis, 1005 

ANDERSEN, K. G., Growth of heat-treated CPE* C. perfringens, 83 

ANDERSON, D., see Patil, 2587 

ANDERSON, G. L., see Kenney, 2151 

ANDERSON, J. L., see Ellingson, 2310 

ANDERSON, K. I 

ANDERSON, R. C., see Callaway, 2274, 2603; Harvey, 1476; Jung, 1945 

ANDRESS, E. L., see Nummer, 2337 

ANDREWS, W. H., see Hammack, 870 

ANGULO, EF J., see Lee, 1444 

ANIL, M. H., see Coore, 1050 

ANNAMALAI, T., Inactivation of Escherichia coli 0157:H7 by caprylic 
acid, 884 

ANNOUS, B. A., Thermal inactivation of Salmonella Poona and E. coli 
on cantaloupe, 1876 


., see Musgrove, 2801 


ANTOINE, E R., Chemical and sensory evaluation of mahi-mahi, 2255 

APPLE, R. O. see Siragusa, 901 

ARAMINI, J., see MacDougall, 1111 

ARTHUR, T. M., Bacterial contamination during beef processing, 658 

ARTHUR, T. M., see Barkocy-Gallagher, 993; Bosilevac, 303, 646; Ri- 
vera-Betancourt, 295 

ASAKAWA, A., see Kawasaki, 2767 

ASENSIO, L., see Rodriguez, 172 

ASHTON, L. V., see Koutsoumanis, 2703 

ASSANTA, M. A., see Soljour, 706 

AUTIO, T., High prevalence of L. monocytogenes in tonsils of pigs, 805 


BACH, S. J., Long-haul transport and nonpreconditioning effects on E. 
coli 0157:H7, 672 
BACH, S. J., see Berg, 666; Stevenson, 1377 


BAILEY, S., see Dworkin, 1299 

BAKER, L., see Greer, 185 

BAKER, S. H., Jenseniin G spectrum of activity, 1009 

BANG, D. D., Virulence and toxin genes of C. jejuni from Danish turkeys, 
2171 

BANG, W., see Elhanafi, 19 

BANGTRAKULNONTH, A., see Vadhanasin, 1480 

BANNERMAN, T., see Mazurek, 2165 

BANNOV, V. A., see Stern, 239 

BARANYI, J., Predictive microbiology database, 1967 

BARBUT, S., see Gill, 2675 

BAREFOOT, S. F, see Baker, 1009 

BARI, M. L., Irradiation to kill pathogens on sprouts, 2263 

BARI, M. L., see Inatsu, 1497 

BARKER, G. C., see Malakar, 939 

BARKOCY-GALLAGHER, G. A., 0157:H7 and other E. coli isolates 
from cattle and carcasses, 993 

BARKOCY-GALLAGHER, G. A., see Berry, 583 

BARMPALIA, I. M., Control of L. monocytogenes with organic acids and/ 
or their salts, 2456 

BARNARD, J., see Quintero-Ramos, 1153 

BARNES, H. J., see Smith, 1463 

BARNETT, J. D., see Staruszkiewicz, 134 

BARON, F, Differentiation between S. aureus and S. intermedius, 2302: 
Influence of egg white environment on Salmonella Enteritidis, 2269 

BARRAJ, L. M., Food consumption data in microbiological risk assess- 
ment, 1972 

BARRANCO, A., PAH content in commercial fatty foods, 2786 

BARRETEAU, H., Method for antimicrobial activity studies, 1961 

BARTLETT, P. C., see Sato, 1104 

BARTOLOME, B., see Davalos, 1939 

BASURTO, C. C., see Zivanovic, 952 

BAXTER, I., see Hayman, 1709 

BAYLES, D. O., Inactivation of L. monocytogenes, 316 

BAYLES, D. O., see Wonderling, 1170 

BAYNES, R. E., see Gehring, 555 

BEARD, B. L., see Murphy, 1394 

BEATTY, M. E., see Lee, 1444 

BEAUDRY, R., see Roze, 438 

BECHOUX, N., see Delcenserie, 1284 

BECK, S., see Firstenberg-Eden, 2760 

BEJ, A. K., see Kaufman, 2424 

BELK, K. E., see Barmpalia, 2456; Koutsoumanis, 2703; Stopforth, 2099 

BELL, J., see Lappi, 1163 

BELLINGER, G., see Rivera-Betancourt, 295 

BENDER, E G., see Weber, 1501 

BENKERROUM, N., E. coli 0157 in Moroccan foods, 1234 

BENNEDSGAARD, T. W., see Sato, 1104 

BENNER, R. A., JR., Microbial metabolites in shrimp, 124 

BENNER, R. A., JR., see Staruszkiewicz, 134 

BENNETT, P., see Cenci-Goga, 2833 

BENSON, A., see Saridakis, 1591 

BERG, J., Effects of corn and barley on bovine E. coli 0157 carriage, 
666 

BERGMANN, V., see Kendall, 2578 

BERMUDEZ-MILLAN, A., Food safety among Puerto Ricans, 512 

BERNAERTS, K., Predictive modeling of microbial dynamics, 2041 

BERRANG, M. E., Broiler carcass contamination, 235 

BERRANG, M. E., see Cason, 1829; Chantarapanont, 1146; Smith, 1770 

BERRUETA, L. A., see Barranco, 2786 

BERRY, E. D., Acid resistance of Escherichia coli, 583 

BERTIN, G., see Yiannikouris, 1195, 2741 





J. Food Prot., Vol. 67, No. 12 


BEUCHAT, L. R., Acid-adapted E. coli 0157:H7 in ground beef, 591; 
Chlorine and peroxyacetic acid sanitizers on lettuce, 1238; Lethality of 
sanitizers to Bacillus species, 1702 

BEUCHAT, L. R., see Burnett, 742; Kenney, 2151, 2205; Lang, 732, 1092; 
Richards, 1359, 2132; Ryu. 2123; Sharma, 2107 

BEUMER, R. R., see de Jong, 352; Kandhai, 1267; Kusumaningrum, 1892 

BEVILACQUA, A., see Buonocore, 1190 

BI, Y., see Toshima, 2117 

BIDAWID, S., Norovirus cross-contamination during food handling, 103 

BIELA, T., see Bosilevac, 2248 

BILGILI, S. F, see Oyarzabal, 2288 

BIRT, D. M., see Hassan, 322 

BLACKSTONE, G. M., see Kaufman, 2424: Nordstrom, 2178 

BLANCH, G. P., see Ruiz del Castillo, 1214 

BLANCO, J., see Al-Saigh, 679 

BLANCO, J. E., see Al-Saigh, 679 

BLANCO, M.., see Al-Saigh, 679 

BLANCO, M. A., see Callaway, 2274 

BLANTON, J. R., JR., see Braden, 1824 

BLOOM, J.. see Dworkin, 1299 

BLUHM. B. H., Real-time PCR detection of mycotoxigenic Fusarium 
spp., 536 

BODAGER, D. W., see Davis, 1005 

BOGARD, A. K., see Lee, 1444 


BOLAND, J. S.. Reduced antimicrobial efficacy of lysozyme-chelator 


combinations, 285 
BONVINI, B., see Carminati, 1671 
BOOR, K. J., see Yeung, 1328; Zadoks, 2644 
BOPP, D., see Sauders, 1417 
BORCK, B., see Bang, 2171 
BORSA, J., see Chiasson, 1157 
BORUCKI, M. K., Farm reservoir of Listeria monocytogenes, 2496 


BOSILEVAC, J. M., Effect of a CPC hide intervention, 646: Efficacy of 


decreased ASC on ground beef, 2248; Evaluation of CPC for beef hide 
decontamination, 303 

BOSILEVAC, J. M., see Arthur, 658 

BOSTEL, A., see Metzger-Boddien, 1585 

BOTTARI, T., see Giuffrida, 809 

BOUGHTON, C., Salmonella in pork sausages, 1834 

BOUHLAL, Y., see Benkerroum, 1234 

BOULIANNE, M., see Soljour, 706 

BOUSEMA, T., see Havelaar, 2008 

BOWEN, M. D., see Kaufman, 2424 

BOWERS, J. C., see Kaufman, 2424; Nordstrom, 2178 

BRACKETT, R. E., see Seo, 864 

BRADEN, K. W., A. nodosum as a preharvest intervention, 1824 

BRADLEY, R., see Koolmees, 2747 

BRAGULAT, M. R., Selective media for Fusarium spp., 207 

BRANDELLI, A., see Geimba, 1229 

BRASHEARS, M. M., see Mann, 1389; Wilderdyke, 947: Younts-Dahl, 
889 

BRAYMEN, C., see Allwood, 2387 

BREIDT, F, JR., Effects of organic acids and pH on E. coli, 12 

BREMER, P. J., see Dufour, 1438 

BRERA, C., Distribution of FB, in dry milling fractions, 1261 

BRIANDET, R., see Baron, 2269 

BRIDGMAN, R. C., see Chen, 544 

BRITO, G., Multivariate analysis of heavy metals in liver paste, 1927 

BROCKMANN, S. O., Salmonella in sesame seed products, 178 

BROOKS, L. L., see Siragusa, 901 

BRUCE, B., see Boland, 285; Were, 922 

BUCHANAN, R. L., FDA/CFSAN’S risk assessment framework, 2058; 
MRA conference summary, 2072 

BUCHANAN, R. L., see Eblen, 1578; Edelson-Mammel, 60 

BUCK, J. W., see Richards, 2132 

BUEGE, D. R., see Ingham, 1512, 2698 

BUESCHER, R. W., see Cho, 1014 

BUHR, R. J., see Cason, 1829 

BUICK, R., see Friedman, 1774 

BUNCIC, S., see Collis, 2397 


AUTHOR INDEX 


BUNDESEN, M., see Mazurek, 2165 
BUNTJER, J. B., see Mendoza-Romero, 550 

BUONOCORE, G. G., Antimicrobial release systems, 1190 
BURILLO, J., see Rota, 1252 

BURKE, A., see Annous, 1876 

BURNETT, A. B., Enumeration of L. monocytogenes on lettuce, 742 
BURNETTE, C. N., see Yoon, 64, 2465 

BURTON, C., see Hutchison, 4 
BUTLER, D., see Casey, 2797 

BYRD, J. A., see Jung, 1945 

BYUN, M.-W., see Kim, 142; Seo, 1725 


“ABANES, E J., see Bragulat, 207 

“ABEZA, M. C., Thermoultrasonication of Saimonella Enteritidis, 1886 
“AGGIA, C., L. monocytogenes in green table olives, 2189 

“AGRI, A., Antimicrobial edible films, 833 

“AHILL, S. M., MRA in developing countries, 2016 

“ALL, J. E., see Luchansky, 1017; Porto, 71 

“ALLAWAY, T. R., Effect of colicins on E. coli 0157:H7, 2603; Esch- 
erichia coli 0157 in Mexican cattle and swine, 2274 

ALLAWAY, T. R., see Harvey, 1476; Hume, 2280; Jung, 1945 
ALVEY, E. M., see Rodriguez-Saona, 2555 

ALVO, A. M., see Roze, 438 

AMBERO, I., see Cabeza, 1886 

AMP. M. J., see Leverentz, 1682 

ANAL, C. W., see Geimba, 1229 

ANNONS, A. C, see Davis, 1005 

APITA, R., Microbiological sampling of carcasses, 1303 

APORASO, F, see Foley, 2092 
ARLSON, D., see Manthey, 772 


Oneooeo020l02fn 04 


ARMINATI, D., High-pressure processing of Gorgonzola cheese, 1671 

ARRAMINANA, J. J., see Rota, 1252 

CASEY, P. G., Salmonella detection methods, 2797 

CASH, J. N., see Rodgers, 721 

CASON, J. A., Detection of fecal contamination on chicken carcasses, 
1829 - 

CASON, J. A., see Hinton, 1610 

CASTELLA, G., see Bragulat, 207 

CASTILLEJO-RODRIGUEZ, A. M., see Zurera-Cosano, 1138 


a 


CASTILLO, A., Salmonella contamination in field cantaloupes, 713 
CASTILLO, A., see Ibarra-Sanchez, 1353 
CATES, S., see Patil, 2587 


CATSBURG, A., see Mendoza-Romero, 550 

CATTANI, J., see Davis, 1005 

CEGIELSKA-RADZIEJEWSKA, R., Sodium lactate and packaging on 
shelf life of poultry sausage, 601 

CELANO, G. V., see Parisi, 2284 

CENCI-GOGA, B. T., Detection of tet(M) gene from raw milk, 2833 

CERKVENIK FLAJS, V., see JevSnik, 2326 

CHANG, C.-M., Heat shock response of Vibrio parahaemolyticus, 2183 

CHANG, C.-N., see Wong, 1243, 2430 

CHANG, Y.-H., see Chung, 264 

CHANTARAPANONT, W., Microscopic observation of Campylobacter 
on chicken skin, 1146 

CHAPMAN, M. D., see Pomés, 793 

CHEN, B. J., see Ho, 2809 

CHEN, C.-H., Rapid identification of Bacillus cereus, 387 

CHEN, C.-H., see Elhadi, 1469 

CHEN, C.-M., Pediocin (ALTA 2341) and postpackaging pasteurization 
for Listeria, 1855; Pediocin and postpackaging irradiation for Listeria, 
1866 

CHEN, E-C., Immunoassay for the detection of prohibited ruminant pro- 
teins, 544 

CHEN, G., see Kendall, 2578 

CHEN, H., Pressure inactivation kinetics of phage A, 505 

CHEN, J., see Lee, 252; Yeh, 1429 

CHEN, L., PPO and cider pasteurization, 908 

CHEN, M.-Y., see Wong, 1243 

CHEN, S.-S., see Yano, 1617 

CHENE, C., see Membré, 463 





2860 AUTHOR INDEX 


CHI, S., see Zivanovic, 952 

CHIANG, M.-L., see Chang, 2183 

CHIASSON, EF, Radiosensitization of foodborne bacteria, 1157 

CHIDKRAU, T., see Vadhanasin, 1480 

CHINA, B., see Delcenserie, 1284; Korsak, 2158 

CHIOCCO, D., see Parisi, 2284 

CHIRTEL, S. J., see Eblen, 1578; Keller, 2240 

CHMIELEWSKI, R. A. N., Heat inactivation of Listeria, 2712 

CHO, M. J., Pathogenic bacteria inactivation, 1014 

CHOU, C.-C., see Chang, 2183 

CHOWDHURY, E. H., Fate of cry/Ab gene in calves, 365 

CHRISTIE, N. P., see LeJeune, 1433 

CHUNG, D.-H., see Yang, 2622 

CHUNG, Y.-H., Epidemiological analysis of Salmonella Enteritidis in Ko- 
rea, 264 

CHUREY, J. J., see Hu, 1257; Quintero-Ramos, 1153 

CHYTIRI, S., Biogenic amines of ice-stored rainbow trout, 960 

CLAYCAMP. H. G., Antimicrobial resistance risk assessment, 2063 

COCHET, M.-F, see Baron, 2302 

COFRADES, S., see Ruiz-Capillas, 607 

COGAN, T. M., see Gelsomino, 1948 

COHEN, L., see Sivapalasingam, 2342 

COLEMAN, M., see Ebel, 1991 

COLLADO, J., Bacillus cereus germination, 934 

COLLIS, V. J.. Market-abattoir hide contamination, 2397 

CONWAY, W. S., see Leverentz, 1682 

COOK, A. J. C., see Ivanek, 2403 

COOK, J., see Staruszkiewicz, 134 

COOK, N., see D’ Agostino, 1646 

COOK, S. R., see Stevenson, 1377 

COOKSEY, K. D., see Franklin, 480; Grower, 475 

COORE, R. R., Brain emboli in the arterial circulation, 105¢ 

CORBO, M. R., see Buonocore, 1190 

CORDNER, K., see MacDougall, 1111 

CORDOBA, J. J., see Martin, 2234 

CORRADINI, M. G., The Weibull—log-logistic model, 2617 

COSTARELLI, S., see Cenci-Goga, 2833 

COSTELLO, M.., see Lee, 1371 

COURTOIS, B., see Barreteau, 1961 

COURTOIS, J., see Barreteau, 1961 

COUSIN, M. A.. see Bluhm, 536 

COVINGTON, B. R., see Mies, 579 

COX, N. A., see Cason, 1829; Musgrove, 2613, 2801 

CRAIGMILL, A. L., see Gehring, 555 

CRESPO, I., see Barranco, 2786 

CROCI, L., see Le Guyader, 2315 

CROTTI, S., see Cenci-Goga, 2833 

CURTIS, P. A., see Musgrove, 2801 


D’ AGOSTINO, M., Validated Listeria monocytogenes PCR, 1646 

DAMBROSIO, A., see Parisi, 2284 

DAMIO, G., see Bermitidez-Millan, 512 

DAUBE, G., see Delcenserie, 1284; Korsak, 2158 

DAVALOS, A., Antioxidant properties of egg-derived peptides, 1939 

DAVIDSON, P. M., see Boland, 285; Were, 922; Zivanovic, 952 

DAVIES, M. H., see Collis, 2397 

DAVIES, P. R., see Gebreyes, 691, 698 

DAVIS, C. R., Real-time PCR detection of Vibrio parahaemolyticus in 
mussel homogenate, 1005 

DEARDORFE D., see Lasrado, 1209 

DEBEGNACH, F, see Brera, 1261 

DEBEVERE, J., see Bernaerts, 2041; Devlieghere, 1977 

DEBROY, C., see Gupta, 2550 

DEGEYE, J.-N., see Korsak, 2158 

DE JESUS, A., see Eblen, 1578 

DE JONG, A. E. L., Effect of cooling on C. perfringens in pea soup, 352 

DE LA FONTEYNE, L., see Havelaar, 2008 

DE LA HOZ, L., see Cabeza, 1886 

DELCENSERIE, V., Bifidobacterium species from human and animal or- 
igin, 1284 


J. Food Prot., Vol. 67, No. 12 


DELGADO, B., see Periago, 1408 

DEL NOBILE, M. A., see Buonocore, 1190 

DEL VECCHIO, R., see Dunn, 2391 

DEMIRCI, A., see Krishnamurthy, 1027 

DENNIS, S. B., see Buchanan, 2058; Jones, 616 

DENS, E., see Bernaerts, 2041 

DE OLIVEIRA, E A., see Geimba, 1229 

DEPAOLA, A., see Kaufman, 2424; Nordstrom, 2178 

DEVLIEGHERE, F, Effect of chemicals on the microbial evolution in 
foods, 1977 

DEVLIEGHERE, F, see Bernaerts, 2041 

D’HAENE, K., see Gelsomino, 1948 

DIAZ, C., see Brito, 1927 

DIAZ, P. S., see Jones, 616 

DICKSON, J. S., see Chen, 1855, 1866; Foong, 77, 456, 1641 

DIEZ-GONZALEZ, F, see Mukherjee, 894; Schamberger, 486 

DILTS, B., see Greer, 185 

DING, H. C., see Chen, 387 

DI SALVO, M., see Caggia, 2189 

DOGANOC, D. Z., see JevSnik, 2326 

DOMINGUEZ, A., see Vazquez, 972 

DOORES, S., see Hurd, 980 

DORSA, W. J., see Taormina, 1537 

DOYLE, M. P., see Erickson, 685; Islam, 574, 1365; Jiang, 1676; Zhao, 
1760 

DRAKE, M. A., see Elhanafi, 19; McKillip, 823 

DRINNON, D. L. J., see Harvey, 1476 

DRISCOLL, K. H., see Murphy, 493 

DROLESKEY, R. E., see Harvey, 1476 

DROPP, B. K., see Ingham, 1512, 2698 

DUBEY, J. P., see Hill, 2230 

DUBOIS, J., see Membré, 463; Rodriguez-Saona, 2555 

DUFFY, R., see Mazurek, 2165 

DUFOUR, M., New sanitizing agents against dairy biofilms, 1438 

DUIZER, E., see Le Guyader, 2315 

DUMAS, N. B., see Sauders, 1417 

DUNCAN, L. K., see Murphy, 493, 1394, 1403 

DUNN, J. R., E. coli 0157 prevalence in weaned beef calves, 2391 

DURAN QUINTANA, M. C., see Garcfa Garefa, 117; L6épez-Lépez, 2320 

DURST, R. A., see Park, 1568 

DUSSAP, C.-G., see Yiannikouris, 1195, 2741 

DWORKIN, M. S., Ammonia poisoning, 1299 

DYCK, E., see Mukherjee, 894 

DYER, D., see Lampel, 1036 


EARLEY, B., see McGee, 2651 

EBEL, E., Draft risk assessment for E. coli O157:H7 in ground beef, 1991 

EBLEN, B. S., Pathogen internalization into oranges, 1578 

EBLEN, B. S., see Penteado, 181 

EDELSON-MAMMEL, S. G., Thermal inactivation of E. sakazakii, 60 

EDELSON-MAMMEL, S., see Eblen, 1578 

EDMONDS, P., see Ferreira, 203 

EDRINGTON, T. S., see Callaway, 2274, 2603; Harvey, 1476; Hume, 
2280; Jung, 1945 

EDWARDS, C., see Meldrum, 1226 

EGAN, J., see Boughton, 1834 

EHRMANN, M. A., see Margosch, 2530 

EHS-NET WORKING GROUP. see Lee, 1444 

EKINCI KITIS, EF Y., see Baker, 1009 

EKLUND, M. W., Inhibition between C. botulinum strains, 2682; Patho- 
gen control in cold-smoked, dried salmon, 347 

ELAM, N. A., see Younts-Dahl, 889 

EL ATTAR, A., see Benkerroum, 1234 

ELEZ-MARTINEZ, P., Inactivation of S. cerevisiae by HIPEFs, 2596 

ELHADI, N., Pathogenic vibrios in Malaysian seafood, 1469 

ELHANAFI, D., Impact of stress on E. coli 0157:H7, 19 

ELIASBERG, S. J., see Ferreira, 203 

ELLINGSON, J. L. E., Culture and PCR for MAP in USDA samples, 
2310 

ELLIOTT, C. T., see Friedman, 1774 





J. Food Prot., Vol. 67, No. 12 


ELLISON, J., see D’ Agostino, 1646 

ELSBERND, A., see Kendall, 2578 

ELVEVOLL, E., see Stormo, 1522 

ERDMAN, M. M., see Loynachan, 1484 

ERDOGAN, A., P. roqueforti strains in blue moldy tulum cheese, 533 
ERICKSON, M. C., Pathogen reduction by fly larvae, 685 
ERIKSSON, L. M., see Marklinder, 2570 

ERNSTSEN, A., see Stormo, 1522 

ERSKINE, R. J., see Sato, 1104 

ESCARTIN, E. F, see Burnett, 742 
ESCOLA-HERNANDEZ, J., see Elez-Martinez, 2596 
ESKO, M.-P. see Lee, 1444 

ESLAVA, C., see Callaway, 2274 

ETIENNE, G., see Korsak, 2158 

EUPER, M., see Foley, 2092 


FAHLE, R., see Bosilevac, 2248 

FAIRLEY, C. K., see Mitakakis, 818 

FAN, X., Alfalfa sprouts grown from irradiated seeds, 561 

FAN, X., see Karaibrahimoglu, 751 

FARBER, J. M., see Bidawid, 103 

FARCHIONE, C. M., see Sauders, 1417 

FELDNER, P. W., see Berrang, 235; Smith, 1770 

FELIU, I., see Morales, 567 

FENNELL, M., see Dworkin, 1299 

FERNANDES, I., see D’ Agostino, 1646 

FERNANDEZ, A., see Collado, 934 

FERNANDEZ, M., L. lactis TDC cluster sequencing and tyramine PCR 
detection method, 2521 

FERNANDEZ, P. S., see Periago, 1408 

FERNANDEZ-GARCIA, E., see Morales, 567 

FERREIRA, I. M. P. L. V. O., see Pinho, 2779 

FERREIRA, J. L., Assays for botulinal toxin in food, 203 

FETT, W. F, see Ukuku, 999, 2143 

FILSHIE, L. M., see Ternent, 40 

FINE, F, High resistance of dried microorganisms to pulsed-light treat- 
ment, 787 

FINNSON, A. M., see Marklinder, 2570 

FIRSTENBERG-EDEN, R., Optical assay versus conventional method for 
coliforms, 2760 

FISHER, A. V., see Helps, 1921 

FITZGERALD, D. J., Vanillin preservation of soft drinks and fruit juices, 
391 

FITZGERALD, D. J., see Olasupo, 596 

FITZGERALD, G. F, see Casey, 2797 

FLETCHER, D. L., see Musgrove, 2801 

FLORES, G., see Ruiz del Castillo, 1214 

FLORES, R. A., E. coli O0157:H7 distribution in a bowl cutter, 246 

FOLEY, D., Effect of radiation on E. coli 0157:H7—cuntaminated cilantro, 
2092 

FOLEY, S. L., E. coli O157:H7 molecular typing, 651 

FOONG, S. C. C., L. monocytogenes in nutritionally depleted medium, 
1641; L. monocytogenes in RTE meats after irradiation, 77; L. mono- 
cytogenes on RTE meats, 456 

FORNEY, L. J., Juice irradiation with Taylor-Couette flow, 2410 

FORTES, E. D., see Sauders, 1417 

FOTI, D., see Firstenberg-Eden, 2760 

FRANCOIS, J., see Yiannikouris, 1195, 2741 

FRANCOIS, K., see Devlieghere, 1977 

FRANK, J. FE, see Chantarapanont, 1146; Chmielewski, 2712; Hassan, 322 

FRANK, L. E., see Nyquist-Battie, 2756 

FRANKLIN, N. B., Inhibition of L. monocytogenes on hot dogs, 480 

FRANZ, C. M. A. P., see Gelsomino, 1948; see Wijaya, 2772 

FRATAMICO, P. M., see Smith, 1053 

FRIEDMAN, C. R., see Sivapalasingam, 2342 

FRIEDMAN, M., Antibacterial activities of naturally occurring com- 
pounds, 1774 

FRY, E S., see Rodriguez-Saona, 2555 

FUJII, T., see Takahashi, 2515 

FUNABIKI, K., see Nakano, 1271 


AUTHOR INDEX 2861 


FUNG, D. Y. C., see Kim, 1953, 2608; Sabah, 1840; Wu, 27 
FUNK, J. A., see Gebreyes, 691, 698 

FUSSING, V., see Vogel, 1656 

FYFE, M., see MacDougall, 1111 


; Yuste, 371 


GAILLARD, I., see Barreteau, 1961 

GALL, K., see Lappi, 1022, 1163, 2500; Thimothe, 328 

GALLO, B., see Barranco, 2786 

GALVEZ, A., see Mujioz, 1517 

GALYEAN, M. L., see Younts-Dahl, 889 

GAMBLE, H. R., see Hill, 2230 

GANDE, N., see Muriana, 2472 

GANZLE, M. G., see Margosch, 2530 

GARCIA, EF J., see Brito, 1927 

GARCIA, M. L., see Cabeza, 1886 

GARCIA, T., Enumeration of yeast species in dairy products, 357 

GARCIA, T., see Rodriguez, 172 

GARCIA GARCIA, P, Effect of storage temperature and debittering on 
fermented green olives, 117 

GARCIA-GARCIA, P, see L6pez-Lépez, 2320 

GARCIA-GIMENO, R. M., see Zurera-Cosano, 1138 

GARCIA-LOPEZ, M.-L., see Gonzalez-Rodriguez, 278; Rodriguez-Cal- 
leja, 966 

GARCIA-MARTIN, O., see Martinez-Urtaza, 256 

GARCIA-VAZQUEZ, E., see Linde, 2332: Perez, 2792 

GARDINER, G. E., see Casey, 2797 

GARDNER, I. A., Prevalence and test accuracy, 2000 

GARRIDO FERNANDEZ, A., 
2320 

GARSSEN, J., see Havelaar, 2008 

GASSON, M. J., see Fitzgerald, 391; Olasupo, 596 

GAST, R. K., Salmonella Enteritidis in pooled egg contents, 1751 

GATTI, M., see Carminati, 1671 

GAUTIER, M., see Baron, 2269, 2302 

GAY, C. C., see Borucki, 2496 

GEBREYES, W. A., Antimicrobial-resistant Salmonella in pigs, 698; S. 
enterica serovars from pigs, 691 

GEERAERD, A. H., see Bernaerts, 2041; Devlieghere, 1977 


see Garcia Garcia, 117; Loépez-Lépez, 


GEHRING, R., Estimation of extended withdrawal intervals using half- 
life multipliers, 555 


GEIMBA, M. P., Salmonella serological and spv characterization, 1229 

GELSOMINO, R., Antibiotic resistance and virulence trait of enterococci, 
1948 

GENOVESE, K. J., see Callaway, 2274, 2603; Hume, 2280; Jung, 1945 

GENZLINGER, L. L., see Allan, 2661 

GEORNARAS, I., see Barmpalia, 2456; Koutsoumanis, 2703 

GERBER, S. L., see Jones, 616 

GERVAIS, P., see Fine, 787 

GETTY, K. J. K., see Franklin, 480; Grower, 475 

GILL, C. O., Carcass contamination, 413; Moisture-enhanced chicken, 
2675 

GILMOUR, A., see Madden, 1494 

GITTINS, J., see Hutchison, 4 

GIUDICI, P., see Caggia, 2189 

GIUFFRIDA, A., Bacteriological analysis of frozen blue swimming crab, 
809 

GLASS, K. A., Antibotulinal activity of process cheese ingredients, 1765; 
Botulinal safety of process cheese, 1687 

GLATZ, B. A., see Wang, 1574 

GOLDEN, D. A., see Williams, 2381 

GOLDING, S. S., E. coli 0157:H7 antimicrobial susceptibility, 34 

GOLDSTEIN-HART, C. L., see Davis, 1005 

GOMES, A. M. P., see Pinho, 2779 

GOMEZ-RUIZ, J. A., see Miguel, 1914 

GONZALEZ, A., see Bermtidez-Millan, 512 

GONZALEZ, G. L., see Foong, 77 

GONZALEZ, I., see Garefa, 357; Rodriguez, 172 

GONZALEZ, R. J., Efficacy of sanitizers, 2375 

GONZALEZ, R. N., see Zadoks, 2644 

GONZALEZ, T., see Gutiérrez, 1526 





2862 AUTHOR INDEX 


3ONZALEZ-JAEN, M. T., see Patifio, 1278 

GONZALEZ-RODRIGUEZ, M.-N., Hemolytic and proteolytic activities 
of Aeromonas strains, 278 

GOODRICH, R., see Parish, 2671 

GORRIS, L. G. M., see van Gerwen, 2033 

GORSKI, L., L. monocytogenes attachment to alfalfa sprouts, 2488 

GOTOU, S., see Takahashi, 2515 

GOYAL, S. M., see Allwood, 1451, 2387 

GRAM, L., see Vogel, 1656 

GREENING, G. E., see Hewitt, 1743 

GREER, G. G., Moisture-enhanced pork brine contamination, 185 

GRIFFIN, M., see Boughton, 1834 

GRIFFITH, R. W., see Larsen, 1489 

GRIFFITHS, M. W., see Wang, 189 

GROMN, Y. T., see Ivanek, 2403, 2688 

GROSSI, S.. see Brera, 1261 

GROWER, J. L., 
cytogenes, 475 

GRUN, I. U., see Ahn, 148 

GUAN, D., see Al-Holy, 383 

GUDIN, E., see Vazquez, 972 

GUEVREMONT, E., Characterization of Campylobacter from humans and 


Antimicrobial film coating for inhibition of L. mono- 


pigs, 228 
GUILLAUME-GENTIL, O., see Kandhai, 1267 
GUILLEN, M. D., PAHs in vegetable oils, 1904 
GUNN, G. J., see Ternent, 40 
GUNTERUS, A., see Roze, 438 
GUPTA, M. J., Spectroscopic quantification of pathogens, 2550 
GURUGE, K. S., see Chowdhury, 365 
GUSEYV, V. V., see Stern, 239 
GUTIERREZ, A.. Heavy metals in mussel conserves, 1526 
GYLES, C. L., see Saridakis, 1591 


HAMMACK, T. S., Bacteriological Analytical Manual effectiveness, 870 

HAN, Y., Decontamination of strawberries with chlorine dioxide gas, 
2450; Fate of pathogens in strawberry juice and acidic media, 2443; 
Recovery of pathogens from strawberries, 2436 

HANCOCK, D., see Berg, 666 

HANSEN, T. B., see Andersen, 83 

HARADA, T., Susceptibility of Enterococcus from chickens, 2292 

HARA-KUDO, Y., Antibacterial activity of food plants, 2820 

HARBOUR, D. A., see Helps, 1921 

HARDISSON, A., see Gutiérrez, 1526 

HARRINGTON, C. S., see Scullion, 799 

HARRIS, D. L., see Loynachan, 1484 

HARRIS, K. B., see Mies, 579 

HARRIS, L. J., see Lang, 732, 1092 

HARRISON, J. A., see Nummer, 2337 

HARRISON, M. A., see Ferreira, 203; Musgrove, 2613; Nummer, 2337 

HARTE, B. R., see Siripatrawan, 1597, 1604 

HARTMAN, P.,, see Quintero-Ramos, 1153 

HARVEY, R. B., Campylobacter in dairy cows, 1476 

HARVEY, R. B., see Callaway, 2274, 2603 

HASE, A., see Toshima, 2117 

HASSAN, A. N., Listeria biofilm in condensate, 322 

HAUGARREAJU, L., 

HAVELAAR, A., Intraspecies variability in SE dose-response relation- 
ship, 2008 

HAVULINNA, A. S., see Lievonen, 2416 

HAWK, C., see Oyarzabal, 2288 

HAYES, D., see Hurd, 980 

HAYES, J. S., see Breidt, 12 

HAYMAN, M. M., High-pressure processing of ready-to-eat meats, 1709 

HEDBERG, C. W., see Allwood, 1451, 2387, 2825 

HEFLE, S. L., ELISA for undeclared casein in nonmilk foods, 1933 

HEIA, K., see Stormo, 1522 

HELLARD, M. E., see Mitakakis, 818 

HELLER, L. C., see Davis, 1005 

HELLSTROM, S., see Autio, 805 

HELPS, C. R., Transfer of spinal cord material among carcasses, 1921 


see Le Guyader, 2315 


J. Food Prot., Vol. 67, No. 12 


HELPS, C. R., see Coore, 1050 

HERMAN, L., see Van Coillie, 2480 

HERMANN, A., see Wijaya, 2772 

HERNANDEZ, P. E., see Garcfa, 357: Rodriguez, 172 

HERRADORA, M., see Callaway, 227 

HERRAIZ, M., see Ruiz del Castillo, 1214 

HERRERA, A., see Rota, 1252 

HEUVELINK, A., see D’ Agostino, 1646 

HEWITT, J., Persistence of viruses in marinated mussels, 1743 

HEYNDRICKX, M., see Van Coillie, 2480 

HIGGINS, R., see Guévremont, 228 

HILES, M. J., see Coore, 1050 

HILL, C., see Casey, 2797 

HILL, D. E., Viability of T. gondii tissue cysts in enhanced meats, 2230 

HILLERS, V. N., see Kendall, 2578 

HILLMAN, T., see Coore, 1050 

HINTON, A., JR., MIDI-FAME analysis of Campylobacter in poultry 
processing, 1710 

HIOKI, Y., see Kishimoto, 1116 

HIROTA, M., see Kasuga, 2024 

HIRSCHEY, J. A., see Legan, 2195 

HO, A., see Lappi, 1022 

HO, C. P., Microbial contamination sources at broiler slaughter plants, 
2809 

HOAGLAND, T., see Annamalai, 884 

HOGLE, A. D., see Antoine, 2255 

HOLT, J., see Mazurek, 2165 

HOLT, P. S., see Gast, 1751; Seo, 864 

HOLZAPFEL, W. H., see Wijaya, 2772 

HONG, C.-H., see Kim, 142 

HOOBERMAN, B. H., see Claycamp, 2063 

HOOGETOORN, E., see Yeh, 1429 

HOORFAR, J., see D’ Agostino, 1646 

HOOVER, D. G., see Chen, 505 

HOTCHKISS, J. H., see Loss, 2560 

HOWELL, R. S., see Zhao, 1760 

HSIEH, Y.-H. P., see Chen, 544 

HSU, S.-C., see Lin, 1335 

HU, H., Decontamination of mung bean seeds, 1257 

HU, J., see Borucki, 2496 

HUANG, L., Thermal resistance of vegetative bacteria at high tempera- 
tures, 1666 

HUANG, N. Y., see Ho, 2809 

HUERTA, R., Population dynamics of the constitutive biota of French dry 
sausages, 2306 

HUGHES, A., see Zhang, 1507 

HUMBERT, F, see Baron, 2269 

HUME, M. E., Salmonella genotypes in lactating cows, 2280 

HUME, M. E., see Hinton, 1610; Lu, 1457 

HUMPHREY, T. J., see Hutchison, 4 

HUNG, C.-L., see Lin, 1335 

HURD, H. S., Macrolide risk assessment, 980 

HURD, H. S., see Larsen, 1489; Schmidt, 1384 

HUTCHINSON, T., see Siragusa, 901 

HUTCHISON, M. L., Washing of table eggs, 4 

HUTCHISON, M. L., see Collis, 2397 

HUYS, G., see Gelsomino, 1948 

HWANG, D.-F, see Tsai, 407 


IBARRA-SANCHEZ, L. S.. Pathogen internalization and tomato disin- 
fection, 1353 


ICHINOE, M., see Takahashi, 90 

INATSU, Y., Survival of pathogens in kimchi, 1497 

INGHAM, B. H., see Chen, 908 

INGHAM, S. C., Evaluating S. aureus growth potential in slow-cooked 
ham, 1512; L. monocytogenes survival on RTE meat products, 2698 

INGHAM, S. C., see Chen, 908 

INGRAM, K. D., see Hinton, 1610 

INNOCENT, G. T., see Ternent, 40 

IRUDAYARAJ, J., see Gupta, 2550; Krishnamurthy, 1027 





J. Food Prot., Vol. 67, No. 12 


ISLAM, M., Fate of E. coli 0157:H7 in manure-amended soil, 574; Fate 
of E. coli O157:H7 on vegetables and in soil, 1365 

ISLAM, M., see Erickson, 685; Jiang, 1676 

ISOBE, S., see Koseki, 1247, 2544 

ISSHIKI, K., see Bari, 2263; Inatsu, 1497; Kawasaki, 2767 

ITOH, K., see Koseki, 1247, 2544 

ITURRIAGA, M. H., see Burnett, 742 

IVANEK, R., In-plant model of L. monocytogenes cross-contamination, 
2688; Mathematical model for Salmonella Typhimurium transmission 
in pigs, 2403 


JACOBSON, A. P., see Hammack, 870 
JANES, M., see Cho, 1014 

JANG, A., see Kim, 168 

JANISIEWICZ, W., see Leverentz, 1682 
JARONI, D., see Arthur, 658; Bosilevac, 303 
JEMINET, G., see Yiannikouris, 1195, 2741 
JENKINS, T., see Allwood, 2825 


JEVSNIK, M., Organochlorine chemical residues in Slovenian poultry, 


2326 
JIANG, X., Listeria monocytogenes in manure, 1676 
JIANG, X., see Islam, 574, 1365 
JIMENEZ-COLMENERO, F, see Ruiz-Capillas, 607 
JODRAL, M., see Serrano, 1779 
JOERGER, R. D., see Chen, 505 
JOHNSON, E. A., see Glass, 1687, 1765 
JOHNSON, L., see Allwood, 2825 
JOHNSON, L.-A., see Allwood, 2387 
JOHNSON, M. G., see Cho, 1014; Mendonca, 470 
JOHNSON, R. P. see Saridakis, 1591 
JONES, D. R., Shell egg microbiology during storage, 2657 
JONES, D. R., see Musgrove, 2613, 2801 
JONES, R. C., Intensive outbreak investigation, 616 
JONES, R. N., see Hurd, 980 
JORDAN, B., see Muriana, 2472 
JORDANO, R., see Huerta, 2306; Lépez, 2812 
JOTHIKUMAR, N., see Wang, 189 
JOUANY, J.-P., see Yiannikouris, 1195, 2741 
JOUVE, J.-L. R., see Cahill, 2016 
JOY, J., see Nair, 2815 
JUNEJA, V. K., see Sabah, 1840; Smith, 1128 
JUNG, Y. S., Salmonella reduction by 2-nitropropanol, 1945 
JURADO, M., see Martin, 2234; Serrano, 1779 


KADOWAKI, K., see Kusama, 1289 

KALL, M., see Roze, 438 

KAMATA, Y., see Toshima, 2117 

KAMIMURA, H., see Takahashi, 90 

KANDHAI, M. C., Detection of E. sakazakii, 1267 

KANEENE, J. B., see Sato, 1104 

KANG, D.-H., see Al-Holy, 1848; Lee, 1371 

KANG, S.-J., see Yang, 2622 

KARAIBRAHIMOGLU, Y., pH effect on L. innocua survival, 751 
KARAMA, M., see Cenci-Goga, 2833 

KARPISKOVA, R., see D’ Agostino, 1646 

KASAMA, K., see Morii, 1736 

KASHIO, H., see Kishimoto, 1116 

KASTNER, C., see Retzlaff, 1630 

KASUGA, F, Outbreak data for Salmonella dose response, 2024 
KASUGA, EF, see Abe, 2735; Kishimoto, 1116 

KATAYAMA, T., see Nakauma, 2538 

KATHARIOU, S., see Smith, 1463 


KAUFMAN, G. E., Real-time PCR quantification of V. parahaemolyticus, 


2424 
KAUSE, J., see Ebel, 1991 
KAWACHI, H., see Toyoda, 2829 
KAWAI, Y., see Sato, 1719 
KAWAMOTO, §., see Bari, 2263; Kawasaki, 2767 


KAWASAKI, S., Menadione-catalyzed luminol chemiluminescence assay, 


2767 
KAWASAKI, S., see Inatsu, 1497 


AUTHOR INDEX 


KAWASAKI, T., see Bari, 2263 

KAYSNER, C. A. see Nordstrom, 2178 

KEEN, J. E., see Dunn, 2391 

KEETON, J. T., see Nufiez de Gonzalez, 915 

KEHLE, J., see Metzger-Boddien, 1585 

KEIZER, G., see Koolmees, 2747 

KELLER, S. E., Microbial composition of apple cider, 2240 

KELLY, G., see Boughton, 1834 

KEMP. G. K., see Oyarzabal, 2288 

KEMP, M. C., see Zhao, 1760 

KENDALL, D., see Patil, 2587 

KENDALL, P. A., Validation of a behavioral questionnaire using direct 
observation, 2578 

KENDALL, P. A., see Barmpalia, 2456; Koutsoumanis, 53, 2703: Stop- 
forth, 2099; Yoon, 1344 

KENDALL, P., see Nummer, 2337; Samelis, 638 

KENNEY, S. J., Killing Salmonella Newport in a nematode, 2151; 1 
monocytogenes in peanut and chocolate matrices, 2205 

KENT, M. P., see Arthur, 658; Bosilevac, 303 

KERR, A., see MacDougall, 1111 

KHAMBATY, E M.., see Rodriguez-Saona, 2555 

KIM, B.-H., Effect of irradiation and organic acids on pork shelf life, 168 

KIM, E.-K., see Maragos, 1039 

KIM, H., see Ryu, 2123 


KIM, H.-J., Characterization of Bacillus cereus isolates from soybean 


sprouts, 1031 
KIM, J.-G., Antigenotoxic effects of water extract from soybean paste, 

156 
KIM, 
KIM, 
KIM, 
KIM, 
KIM, K. 

142 
KIM, K.-S., see Kim, 1731 
KIM, M.-R., see Seo, 1725 


KIM, S., Antibacterial effect of arrowroot tea extracts in foods, 1953; 


.-H., Radiolytic lipid products in irradiated dried squids, 1731 
-H., see Kim, 142 
.-H., see Yang, 2622 


W., Antimicrobial activity of garlic and onion, 499 
-S., 


J 
J 
J 
J 


Radiation-induced hydrocarbons and 2-alkylcyclobutanones, 


Antibacterial effect of water-soluble tea extracts, 2608 

KIM, S. H., see Borucki, 2496 

KIM, S.-H., see Chung, 264 

KIM, S.-Y., see Chung, 264 

KIM, W. J., see Moon, 1634 

KIM, Y. S., see Kim, 499 

KIMMIG, P., see Brockmann, 178 

KIMURA, B., see Takahashi, 2515 

KINGSLEY, D. H., see Chen, 505 

KISHIMOTO, M., Ribotyping and a study of transmission of S. aureus, 
1116 

KITAZAWA, H., see Sato, 1719 

KLONTZ, K. C., see Timbo, 1806 

KNABEL, S. J., see Zhang, 1507 

KNIGHT, A. C., see Helps, 1921 

KNIGHT, R., see Annamalai, 884 

KN@CHEL. S., see Andersen, 83 

KNOWLES, D. P., see Borucki, 2496 

KOBAYASHI, A., see Hara-Kudo, 2820 

KOBAYASHI, T., see Nakano, 1271 

KOEDAM, M., see Havelaar, 2008 

KOEHLER, K. M., see Timbo, 1806 

KONDO, K.. see Hara-Kudo, 2820 

KONTOMINAS, M. G., see Chytiri, 960 

KONUMA, H., see Kishimoto, 1116 

KOOHMARAIE, M., see Arthur, 658; Barkocy-Gallagher, 993; Bosilevac, 
303, 646, 2248; Rivera-Betancourt, 295 

KOOLMEES, P. A., Cleaning efficacy for sheep intestines, 2747 

KOOPMANS, M., see Le Guyader, 2315 

KORHONEN, A.-R., see Nevas, 199 

KORKEALA, H., see Autio, 805; Nevas, 199 

KORNACKI, J. L., see Allan, 2661, 2666 

KORNEGAY, L., see Lampel, 1036 





2864 AUTHOR INDEX 


KORNSTEIN, L., see Sauders, 1417 

KORSAK, N., Salmonella detection in porcine fecal samples, 2158 

KOSEKI, S., Acidic electrolyzed water as a sanitizer, 1247; Acidic elec- 
trolyzed water ice for bacterial control, 2544 

KOUTSOUMANIS, K. P, L. monocytogenes and spoilage microflora on de- 
contaminated beef, 2703; Modeling growth boundaries of Salmonella, 53 

KOZICZKOWSKI, J. J., see Ellingson, 2310 

KRAMER, M. F, Biosensor detection of Salmonella in spent sprout irri- 
gation water, 46 

KRISHNAMURTHY, K., Pulsed UV-light sterilization, 1027 

KUBACZKA, M., see Membré, 463 

KUCHTA, T., see D’ Agostino, 1646 

KUHN, M., see D’ Agostino, 1646 

KUMAGAI, S., see Kasuga, 2024 

KUNG, H.-F, see Tsai, 407 

KUSAMA, T., PCR detection of DNA of animal origin in feed, 1289 

KUSUMANINGRUM, H. D., Quantitative analysis of cross-contamina- 
tion, 1892 

KUWABARA, Y., see Nakano, 1694 

KUWASAKI, T., see Kasuga, 2024 

KWON, Y.-I., see Chung, 264 

KYUNG, K. H., see Kim, 499 


-ACROIX, M., see Chiasson, 1157; Millette, 1184 

-AMARCA, N., see Plaza, 781 

-AMBERTZ, A., see Stabel, 2719 

-AMBRECHT, D. M., see Hefle, 1933 

-AMBROPOULOU, K., see Tassou, 193 

-AMPEL, K. A., Detection of Bacillus spores, 1036 

_ANG, M. M., Recovery of foodborne pathogens from tomatoes, 732; 
Survival and recovery of foodborne pathogens from lettuce and parsley, 
1092 


LANG, M. M., see Beuchat, 1238 
A NOTTE, E., see Buonocore, 1190 
.ANSDEN, J. A., see McMullen, 1533 


.A PAOLA, R., see Giuffrida, 809 

-APPI, V. R., Listeria contamination in crawfish processing plants, 1 163; 
Listeria in smoked fish plants, 2500; Listeria prevalence and growth on 
smoked salmon, 1022 

/ARKIN, C., Antibiotic-resistant Salmonella, 448 

_ARSEN, S. T., Salmonella in cull sows, 1489 

-ASRADO, J. A., Measurement of PCBs, 1209 

LASTER, J. D., see Siragusa, 901 

-AWLOR, P. G., see Casey, 2797 

LEBON, A., see Baron, 2302 

LEDER, K., see Mitakakis, 818 

LEE, B. C., see Smith, 1463 

LEE, B.-K., see Chung, 264 

LEE, D. S., see Kim, 1031 

LEE, J.-M., see Kim, 142 

LEE, J.-W., see Seo, 1725 

LEE, M., see Kim, 168 

LEE, N., see Gill, 2675 

LEE, R., Egg-preparation practices, 1444 

LEE, S. M., Survival of Escherichia coli 0157:H7 in set yogurt, 252 

LEE, S. O., see Kim, 168 

LEE, S.-W., see Lee, 1123 


LEE, S.-Y., Treatment with gaseous chlorine dioxide on killing pathogens, 


1371 
LEE, S.-Y., see Seo, 1725 
LEE, T.-M., see Tsai, 407 


LEE, T.-S., Prevalence of Y. enterocolitica from ready-to-eat vegetables, 


1123 
LEE, Y.-S., see Seo, 1725 
LEE, Y.-S., see Wong, 2430 
LEENANON, B., see Elhanafi, 19 


LEGAN, J. D., Growth boundary of L. monocytogenes in cooked meats, 


2195 
LE GUYADER, EF S., Virus detection in food, 2315 
LEHNER, A., Food safety aspects of Enterobacter sakazakii, 2850 


J. Food Prot., Vol. 67, No. 12 


LEJEUNE, J. T., Antimicrobial resistance in E. coli from ground beef, 
1433 

LEJEUNE, J., see Berg, 666 

LE LOIR, Y., see Baron, 2302 

LENSTRA, J. A., see Mendoza-Romero, 550 

LEONARD, FE C., see Boughton, 1834 

LEONARD, N., see McGee, 2651 

LEONARD, T., see Delcenserie, 1284 

LESNE, J., see Baron, 2269 

LEVERENTZ, B., Phage spray application to reduce L. monocytogenes, 
1682 te 

LI, Y., Multiplex PCR for E. coli O157:H7, Salmonella, and Shigella 
detection, 27 

LIAO, J., see Erickson, 685 

LIEVONEN, S., Egg consumption and Salmonella risk, 2416 

LIGHTBODY, P. K., see Mitakakis, 818 

LIHONO, M. A., see Mendonca, 470 

LIM, D. V., see Kramer, 46; Nyquist-Battie, 2756 

LIM, K., Effects of antimicrobial agents on pathogens, 310 

LIN, C.-K., 16S rDNA PCR primers for detecting Salmonella in food, 
1335 

LIN, G.-T., see Tsai, 407 

LIN, M., see Al-Holy, 1848 

LINARES, D. M., see Fernandez, 2521 

LINCOLN, L. M., see Callaway, 2603 

LINDBLAD, M., see Marklinder, 2570 

LINDE, A. R., Heavy metals in fish, 2332 

LINDQVIST, R., see Marklinder, 2570 

LINDSTROM, M.., see Nevas, 199 

LINE, J. E., see Siragusa, 901 

LINTON, R. H., see Han, 2436, 2443, 2450 

LINZ, J. E., see Roze, 438; Siripatrawan, 1597, 1604 

LITTELL, R. C., see Antoine, 2255 

LODDER-VERSCHOOR, F, see Le Guyader, 

LONERAGAN, G. H., see Younts-Dahl, 889 

LONERGAN, S. M., see Callaway, 2603 

LONG, W. R., Ist International Conference on Microbiological Risk As- 
sessment: Foodborne Hazards, 1965 

LOGPER, M. L., see Hume, 2280 

LOPEZ, C., Enterobacteriaceae and enterococci in Mediterranean dry 
sausages, 2812 

LOPEZ, C., see Huerta, 2306 

LOPEZ-CALLEJA, I., see Garefa, 357 

LOPEZ-FANDINO. R., see Davalos, 1939; Miguel, 1914 

LOPEZ-LOPEZ, A., Physicochemical and microbiological profile, 2320 

LOSINSKI, J. A., see Ingham, 1512, 2698 

LOSS, C. R., Thermal inactivation of microorganisms, 2560 

LOVE, S., see Coore, 1050 

LOYNACHAN, A. T., Acute infection of swine by Salmonella, 1484 

LOZANO, G., see Gutiérrez, 1526 

LOZANO-LEON, A., see Martinez-Urtaza, 256 

LOZO, J., Bacteriocin of L. paracasei BGBUK2-16, 2727 

LU, L., Autoinducer-2-like activity on foods, 1457 

LUCHANSKY, J. B., Antilisterial potential of nisin-coated frankfurter cas- 
ings, 1017 

LUCHANSKY, J. B., see Porto, 71 

LUCHT, R., see Dworkin, 1299 

LUCIA, L. M., see Castillo, 713; Mies, 579; Nufiez de Gonzalez, 915 

LUND, D., see Nyquist-Battie, 2756 

LUNDEN, J., see Autio, 805 

LUO, Y., see Gonzalez, 2375 

LYTE, M., Tyramine and E. coli 0157:H7 adherence, 878 


2315 


MACDOUGALL, L., Salmonella risk in frozen chicken nuggets and strips, 
1111 

MADDEN, R. H., Beef carcass dressing, 1494 

MADDEN, R. H., see Scullion, 799 

MADSEN, M.., see Bang, 2171 

MAESHIMA, H., see Nakano, 1694 

MAGAN, N., see Marin, 1792 





J. Food Prot., Vol. 67, No. 12 


MAHDI, A., see Larkin, 448 
MAHERCHANDANTL, S., see Allwood, 2387 
MAIJALA, R., see Lievonen, 2416 
MAKS, N. D., see Uhart, 2296 
MALAKAR, P. K., Modeling B. cereus contamination of a vegetable prod- 
uct, 939 
MALCATA, E X., see Pinho, 2779 
MALCOLM, S., see Ebel, 1991 
MALIK, N., see Bidawid, 103 
MALIK, Y. S., see Allwood, 1451, 2387 
MANDOUKOU, L., see Barreteau, 1961 
MANGIONE, K., see Sauders, 1417 
MANN, J. E., Holding time and temperature as critical limits for pork 
processing, 1389 
MANTHEY, E A., Microbial loads and quality of durum wheat, 772 
MAQUEDA, M., see Mujfioz, 1517 
MARAGOS, C. M., Detection of zearalenone by FP immunoassay, 1039 
MARCOTRIGIANO, G. O., see Storelli, 1787 
MARCY, J. A., see Murphy, 493, 1394, 1403 
MAREK, P,, see Annamalai, 884 
MARGOSCH, D., Pressure and heat inactivation of C. botulinum endo- 
spores, 2530 
MARHABEN, A., see Benkerroum, 1234 
MARIN, S., Ecophysiology of fumonisin-producing Fusarium strains, 
1792 
MARKEY, B. K., see Boughton, 1834 
MARKKULA, A., see Autio, 805 
MARKLINDER, I. M., Home storage temperatures, 2570 
MARSDEN, J., see Retzlaff, 1630 
MARSHALL, M. R., see Antoine, 2255 
MARTIN, A., Characterization of molds by MECC and RAPD PCR, 2234 
MARTIN, E. M., see Murphy, 1394 
MARTIN, R., see Garcia, 357; Rodriguez, 172 
MARTIN-BELLOSO, O., see Elez-Martinez, 2596 
MARTINEZ, A., see Collado, 934 
MARTINEZ, B., see Rilla, 928 
MARTINEZ, E., see Bragulat, 207 
MARTINEZ-BUENO, M., see Mujioz, 1517 
MARTINEZ-GONZALES, N. E., see Ibarra-Sdnchez, 1353 
MARTINEZ-RUIZ, Y., see Castillo, 713 
MARTINEZ-URTAZA, J., Salmonella Senftenberg in mussel processing 
facilities, 256 
MATHEW, A., see Hurd, 980 
MATSUI, T., see Toyoda, 2829 
MATSUMURA, A., see Nakano, 610, 1271, 1694 
MATTHEWS, K. R., see Golding, 34 
‘WIAUNULA, L., see Le Guyader, 2315 
MAURER, J., see Hurd, 980 
MAYORAL, B., see Garcia, 357 
MAZUREK, J., Salmonellosis associated with raw milk, 2165 
MCALLISTER, T. A., see Bach, 672; Stevenson, 1377 
MCALLISTER, T., see Berg, 666 
McDERMOTT, P. F, see Foley, 651 
McDOUGAL, S., see Firstenberg-Eden, 2760 
McELWAIN, K. L., see Borucki, 2496 
McEVOY, J. L., see Gonzalez, 2375 
McEWEN, B., see Larkin, 448 
McEWEN, S. A., see Ternent, 40 
McFEETERS, R. F, see Breidt, 12 
MCGEE, P., Transmission of E. coli 0157:H7 in cattle, 2651 
MCGINNIS, J. C., see Gill, 2675 
MCINTYRE, L., see MacDougall, 1111 
MCKEAN, J. D., see Larsen, 1489; Schmidt, 1384 
MCcKILLIP, J. L., Real-time detection of foodborne pathogens, 823 
MCKINSTRY, J. L., see Coore, 1050 
McMULLEN, S. E., Chloramphenicol in honey, 1533 
McNAB, B., see Larkin, 448 
MEARS, G. J., see Bach, 672 
MEDEIROS, L. C., see Kendall, 2578 
MEDINA, L. M., see Huerta, 2306; Lopez, 2812; Serrano, 1779 


AUTHOR INDEX 


MEINERSMANN, R. J., see Smith, 1770 

MELDRUM, R. J., Campylobacter and Salmonella in raw chicken, 1226 

MELLOR, D. J., see Ternent, 40 

MEMBRE, J.-M., Modeling and challenge testing of cooked pork prod- 
ucts, 463 

MENDONCA, A. F, Radiation resistance and virulence of starved L. mon- 
ocytogenes, 470 

MENDONCA, A. F, see Chen, 1855, 1866 

MENDOZA-ROMERO, L., Ruminant DNA detection, 550 

MENG, J., see Foley, 651 

MERCADO, L., see Castillo, 713 

MERKER, R. I., see Eblen, 1578; Keller, 2240 

MESSIER, S., see Soljour, 706 

METZGER-BODDIEN, C., AnDiaTec Salmonella PCR ELISA, 1585 

MEYER, R. F, see Kaufman, 2424 

MICHINO, H., see Kasuga, 2024 

MIES, P. D., Decontamination of cattle hides, 579 

MIGUEL, M.., Inhibition of angiotensin-converting enzyme by egg-de- 
rived peptides, 1914 

MIGUEL, M., see Davalos, 1939 

MIKAMI, O., see Chowdhury, 365 

MILIOTIS, M., see Buchanan, 2058; Long, 1965 

MILKOWSKI, A. L., see Legan, 2195 

MILLER, A. J., see Eblen, 1578; Keller, 2240; Penteado, 181 

MILLER, M. F, see Braden, 1824 

MILLER, W., see Parish, 2671 

MILLETTE, M., Antimicrobial potential of lactic acid bacteria, 1184 

MILLNER, P. D., see Islam, 1365; Kenney, 2151 

MIN, J. S., see Kim, 168 

MIRAGLIA, M., see Brera, 1261 

MIRETE, S., see Patifio, 1278 

MITAKAKIS, T. Z., Domestic food safety in Australia, 818 

MITO, Y., see Harada, 2292 

MITRA, S., see Muriana, 2472 

MITSEVICH, E. V., see Stern, 239 

MITSEVICH, I. P.,, see Stern, 239 

MIYAZAKI, S., see Chowdhury, 365 

MOHAN NAIR, M. K., see Annamalai, 884 

MONTAGNA, C. O., see Parisi, 2284 

MONTVILLE, R., Analysis of sprout seed sanitization, 758; Microbial 
quality of food service surfaces and foods, 162 

MOODY, M. W., see Lappi, 1163 

MOOLENAAR, R. L., see Mazurek, 2165 

MOON, G.-S., PCR detection of E. coli O157:H7 and L. monocytogenes, 
1634 

MOON, K.-D., see Lee, 1123 

MOORE, A., see Hutchison, 4 

MORALES, P., Volatiles of Enterobacteriaceae, 567 

MORALES, R., see Patil, 2587 

MORGAN, J., see Islam, 574; Jiang, 1676 

MORGAN MORROW, W. E., see Gebreyes, 691, 698 

MORII, H., Histidine decarboxylase formation by P. phosphoreum, 1736 

MPHANDE, EF A., Fungi, aflatoxins, and cyclopiazonic acid in peanuts, 96 

MUCCHETTI, G., see Carminati, 1671 

MUDAHAR, K., see Dworkin, 1299 

MUKHERJEE, A., Microbial analysis of organic produce, 894 

MULE, G., see Patifio, 1278 

MUNOZ, A., Control of Bacillus cereus in cheese by AS-48, 1517 

MURANO, E. A., see Castillo, 713 

MURASE, T., see Harada, 2292 

MURATA, H., see Chowdhury, 365 

MURIANA, P, Pasteurization of deli turkey, 2472 

MURIANA, P. M., see Robertson, 1177 

MURPHY, R. Y., Pathogen thermal lethality in chicken, 1403; Pathogen 
thermal lethality in turkey and beef, 1394; Process control and sam- 
pling, 1755; Thermal lethality in chicken, 493 

MURRAY, A., see D’ Agostino, 1646 

MURRAY, K. A., see Madden, 1494 

MUSGROVE, M. T., Enterobacteriaceae from commercial shell eggs, 
2613; Shell egg processing plant sanitation, 2801 





2866 AUTHOR INDEX 


MUSGROVE, M. T., see Jones, 2657 
MUSTAPHA, A.., see Ahn, 148; Li, 27; Lim, 310 
MUYANJA, C., see Wanyenya, 1957 


NAGAO, Y., see Nakano, 127 

NAIR, M. K. M., Inactivation of Enterobacter sakazakii by monocaprylin, 
2815 

NAKAJIMA, Y., see Chowdhury, 365 

NAKAJO, M., see Toyoda, 2829 

NAKAMURA, H., see Toshima, 2117 

NAKANO, S., PCR detection of Bacillus and Staphylococcus, 1271; PCR 
for detection of emetic Bacillus cereus, 1694; PCR for detection of 

lactic acid bacteria, 610 

NAKAUMA, M., Inactivation of A. acidoterrestris spores in citrus juice, 
2538 

NAKAUMA, M., see Bari, 2263 

NAM, B.-S., see Yang, 2622 

NANNAPANENT, R., see Mendonca, 470 

NARBAD, A.., see Fitzgerald, 391; Olasupo, 596 

NARROD, C., see Ebel, 1991 

NASINYAMA, G. W., see Wanyenya, 1957 

NATTRESS, EF, see Greer, 185 

NAVA, G. M., see Callaway, 2274 

NAVARRO, A., see Baron, 2302 

NELSON, P. E., see Han, 2436, 2450 

NEVAS, M., Antibacterial efficiency of Finnish essential oils, 199 

NEVIANI, E., see Carminati, 1671 

NGUYEN, K. D., see Gorski, 2488 

NICHOLS, R. A. B., C. parvum oocyst survival in mineral waters, 517; 
Molecular detection of C. parvum oocysts in mineral water, 524 

NICHOLSON, L. M., see Mazurek, 2165 

NIELSEN, E. M., see Bang, 2171 

NIGHTINGALE, K. K., see Lappi, 2500; Thimothe, 328 

NILSEN, H., see Stormo, 1522 

NISBET, D. J., see Callaway, 2274, 2603; Harvey, 1476; Hume, 2280; 
Jung, 1945 

NISHIBUCHI, M., see Elhadi, 1469 

NISHIKAWA, Y., see Toshima, 2117 

NISHIMURA-UEMURA, J., see Sato, 1719 

NISKANEN, T., see Autio, 805 

NOLTEMEYER, T., see Lasrado, 1209 

NOMURA, T., see Kusama, 1289 

NORDSTROM, J. L., V. parahaemolyticus in Hood Canal, Wash., 2178 

NORMANNO, G.., see Parisi, 2284 

NORTHCUTT, J. K., see Jones, 2657; Musgrove, 2613, 2801 

NOU, X., see Arthur, 658; Barkocy-Gallagher, 993; Bosilevac, 303 

NOVAK, J. S., Ozone and heat treatment of C. perfringens on beef, 342 

NOVAK, J. S., see Smith, 1053 

NOVELLA, S., see D’ Agostino, 1646 

NOVELLA-RODRIGUEZ, S., Biogenic amines in raw goat’s milk cheese, 
110 

NOVOTNA, K., see Brito, 1927 

NUGENT, J. M., see Loynachan, 1484 

NUMMER, B. A., Home drying meat jerky, 2337 

NUNEZ, F, see Martin, 2234 

NUNEZ, M., see Morales, 567 

NUNEZ pe GONZALEZ, M. T., Antimicrobial treatments to control L. 
monocytogenes in frankfurters, 915 

NUTSCH, A., see Retzlaff, 1630 

NYCHAS, G.-J. E., see Tassou, 193 

NYQUIST-BATTIE, C., Immunoassay detection of E. coli 0157:H7 in 
apple juice, 2756 

OBERST, R. D., see Wu, 271 

O'BRIEN, J. K., see Weber, 1501 

O’CONNOR, A. M., see Schmidt, 1384 

ODUMERU, J., see Larkin, 448; Steele, 2839 

OGASAWARA, J., see Toshima, 2117 

OGUNTOYINBO, F. A., B. cereus isolated from traditional fermented 
meals, 2805 

OH, D.-H., see Lee, 1123 


J. Food Prot., Vol. 67, No. 12 


OHNO, K., see Nakano, 1694 

OIKAWA, H., see Yano, 1617 

OJENTYI, B., see Vogel, 1656 

OKANO, T., see Kishimoto, 1116 

OLASUPO, N. A., Interaction between nisin and natural antimicrobials, 
596 

OLGUIN, A., see Callaway, 2274 

OLIVER, J. D., see Wong, 2430 

O’MAHONY, P., see Boughton, 1834 

OMURTAG, G. Z., Determination of fumonisins B, and B>, 1782 

O’NEILL, D. H., see Helps, 1921 

ONI, O. M., see Oguntoyinbo, 2805 

ORDONEZ, J. A., see Cabeza, 1886 

O’RIORDAN, P. J., see Hayman, 1709 

ORLANDI, P. A., see Lampel, 1036 

ORLOSKI, K., see Ebel, 1991 

ORTEGA, Y., see Sathyanarayanan, 1044 

OSAILI, T., see Murphy, 493, 1403 

OSBORN, M. S., see Bosilevac, 303 

OSCAR, T. P., Enumeration of Salmonella by PCR and simulation, 1201 

OSCAR, T. P., see Yoon, 64 

OTERO, A., see Gonzadlez-Rodriguez, 278; Rodriguez-Calleja, 966 

OTSUKI, K., see Harada, 2292 

OTWELL, W. S., see Antoine, 2255; Benner, 124 

OUATTARA, B., see Chiasson, 1157 

OYARZABAL, O. A., Control of Campylobacter and E. coli by acidified 


sodium chlorite, 2288 


PACCAGNELLA, A., see MacDougall, 1111, 

PAIK, H.-D., see Kim, 1031 j 

PALEOLOGOS, E., see Chytiri, 960 

PALOP, A., see Periago, 1408 

PALUMBO, J. D., see Gorski, 2488 

PANEBIANCO, A., see Giuffrida, 809 

PARANJPYE, R. N., see Eklund, 347, 2682 

PARISH, E. S., see Jones, 616 

PARISH, M. E., Salmonellae and citrus concentrates, 2671 

PARISI, A., Vibrios in Italian shellfish, 2284 

PARK, B.-K., see Lee, 1123 

PARK, E.-R., see Kim, 142 

PARK, S., Immunoliposome assay for E. coli 0157:H7 in cider, 1568 

PARK, S.-J., see Yang, 2622 

PATEL, A., see Dworkin, 1299 

PATIL, S. R., Meta-analysis in consumer research, 2587 

PATINO, B., PCR detection F. verticillioides, 1278 

PATON, C. A., see Nichols, 517 

PAUL, W. S., see Jones, 616 

PAULING, B., see Arthur, 658 

PAULUS, C., see Allwood, 2825 

PAZLAROVA, J., see D’ Agostino, 1646 

PEAK, K. K., see Davis, 1005 

PECK, M. W., see Malakar, 939 

PEDERSEN, K., see Bang, 2171 

PEITEADO, J., see Martinez-Urtaza, 256 

PELEG, M., see Corradini, 2617 

PELLERIN, J.-L., see Baron, 2302 

PELROY, G. A., see Eklund, 347, 2682 

PENA-MENDEZ, E. M., see Brito, 1927 

PENTEADO, A. L., Salmonella internalization into mangos, 181 

PERELYGIN, V. V., see Stern, 239 

PEREZ, J., Genetic markers for nine hakes species, 2792 

PEREZ, T., see Vazquez, 972 

PEREZ-ESCAMILLA, R., see Bermtidez-Millan, 512 

PERIAGO, P. M., Effect of combined natural compounds on Listeria mon- 
ocytogenes, 1408 

PETERSEN, B. J., see Barraj, 1972 

PETERSON, M. E., see Eklund, 347, 2682 

PETTIGREW, C. A., see Beuchat, 1702; Burnett, 742 

PHATAK, S. C., see Islam, 1365 

PHEBUS, R., see Retzlaff, 1630 





J. Food Prot., Vol. 67, No. 12 


PHILLIPS, A., see Coore, 1050 

PHILLIPS, R. W., see Smith, 1770 

PIECHOTOWSKI, I., see Brockmann, 178 

PIERSON, J. A., see Forney, 2410 

PIKUL, J., see Cegielska-Radziejewska, 601 

PILIZOTA, V., see Ukuku, 432 

PILLAI, S. D., see Lu, 1457 

PINHO, O., Properties of Terrincho cheese, 2779 

PINTADO, A. I. E., see Pinho, 2779 

PINTADO, M. M. E., see Pinho, 2779 

PLAZA, P., Improving P. agglomerans biocontrol with curing treatments 
on lemons, 781 

POMES, A., Peanut allergen detection, 793 

PONCE bE LEON, J., see Castillo, 713 

POND, K. R., see Braden, 1824 

POOLE, T. L., see Callaway, 2603 

POPPE, C., see Larkin, 448 

PORTO, A. C. S., Reheating frankfurters to destroy L. monocytogenes, 71 

POUGHON, L., see Yiannikouris, 1195, 2741 

POWELL, M., see Ebel, 1991 

POYSKY, EF T., see Eklund, 347, 2682 

PRAKASH, A., see Foley, 2092 

PRIETO, M., see Capita, 1303 

PROPES, D., see Mazurek, 2165 

PROUDY, I., see Baron, 2302 


QUAGLIA, N. C., see Parisi, 2284 

QUATTLEBAUM, R. G., see Baker, 1009 

QUESSY, S., see Guévremont, 228 

QUINDE, Z., see Al-Holy, 383 

QUINTERO-RAMOS, A., E. coli UV inactivation modeling in appie ci- 
der, 1153 

QUIROZ, M. A., see Callaway, 227 

RADU, S., see Elhadi, 1469 

RAHN, K., see Gill, 2675 

RAJKOWSKI, K. T., Alfalfa seed washing, 813; 
method for canavanine in seeds and sprouts, 212 

RAMOS, A. J., see Marin, 1792 

RAMOS, M., see Miguel, 1914 

RANDAZZO, C. L., see Caggia, 2189 

RAO, R. D., Galactose and lactic acid in whey, 403 

RASCO, B., see Al-Holy, 383, 1848 

RATHINASABAPATHIL, B., Salmonella survival on tomatoes, 

RAVISHANKAR, S., see Tipparaju, 378; Uhart, 2296 

REAGAN, J. O., see Bosilevac, 303, 646; Rivera-Betancourt, 295 

RECIO, I., see Miguel, 1914 

REID, C.-A., see Collis, 2397 

REID, S. W. J., see Ternent, 40 

REIJ, M. W., see Kandhai, 1267 

REILLY, W. J., see Ternent, 40 

REIMERS, N., see Smith, 1463 

REITMEIER, C. A., see Wang, 1574 

RETZLAFF, D., Laboratory-scale steam pasteurization on prerigor beef, 
1630 

REYMUNDO, R., see Le Guyader, 2315 

REYNOLDS, J., see Borucki, 2496 

RICE, E. W., see Rajkowski, 813 

RICHARDS, G. M., Antagonistic activity of yeasts against Salmonella 
Poona, 2132; Infiltration of cantaloupe tissues by Salmonella Poona, 
1359 

RICHARDS, G. M., see Sharma, 2107 

RIEMANN, J., see Retzlaff, 1630 

RIJPENS, N., see Van Coillie, 2480 

RILLA, N., Inhibition of an MRSA strain by a nisin Z producer, 928 

RINCON-LEON, F, see Zurera-Cosano, 1138 

RINGER, L. J., see Nufiez de Gonzalez, 915 

RITMEESTER, W., see Havelaar, 2008 

RIVAS PALA, T., Iberian pork cutting plant contamination, 1624 

RIVERA-BETANCOURT, M., Prevalence of pathogens in processing 
plants, 295 


Simplified qualitative 


2277 


AUTHOR INDEX 2867 


RIVERA-BETANCOURT, M., see Barkocy-Gallagher, 993; Bosilevac, 
303 

RIVIERE, J. E., see Gehring, 555 

ROBERTS, T., see Ebel, 1991 

ROBERTSON, W. R., Egg white pasteurization, 1177 

ROBERTSON, W., see Muriana, 2472 

RODGERS, S. L., Microbial reduction on apples using chlorine, copper 
ion, and sonication, 766; Sanitizers for inactivating pathogens on pro- 
duce, 721 

RODRIGO, M.. see Collado, 934 

RODRIGUEZ, A., see Mujioz, 1517; Rilla, 928 


RODRIGUEZ, M. A., Animal species identification by PCR, 172 

RODRIGUEZ, M. T., see Patifio, 1278 

RODRIGUEZ-CALLEJA, J. M., Microbiological quality of rabbit meat, 
966 

RODRIGUEZ-GARCIA, M. O., see Ibarra-Sanchez, 1353 

RODRIGUEZ-SAONA, L. E., FT-NIR identification of bacteria in apple 
juice, 2555 

ROGERS, P. L., see Staruszkiewicz, 134 

ROIG-SAGUES, A. X., see Novella-Rodriguez, 110 

ROMBOUTS, E M., see de Jong, 352 

ROMEO, F, see Caggia, 2189 

ROMERO, M. G., see Mendonca, 470 

ROMERO BARRANCO, C., see Garcia Garcia, 117 

RONDINI, C., see Cenci-Goga, 2833 

ROSARIO, C., see Callaway, 2274 

ROSELLE, B. J., see Beuchat, 1702 

ROSS, R. P., see Casey, 2797 

ROSSMAN, M., see Bosilevac, 303, 646; Rivera-Betancourt, 295 

ROTA, C., Antimicrobial essential oils against foodborne pathogens, 1252 

ROZE, L. V., Reduction of aflatoxin contamination, 438 

RUBIO, C., see Gutiérrez, 1526 

RUENGWILYSUP. C., see Kim, 2608 

RUITER, J., see Al-Holy, 1848 

RUIZ-CAPILLAS, C., Biogenic amines in restructured beef steaks, 607 

RUIZ-CRUZ, S., see Gonzalez, 2375 

RUIZ pet CASTILLO, M. L., Enantiomeric excesses of terpenes in pro- 
cessed juices, 1214 

RYSER, E. T., see Cagri, 833; Rodgers, 721, 766; Vorst, 

RYU, J.-H., Biofilm of E. coli 0157:H7, 2123 


2712 


SABAH, J. R., C. perfringens control with organic acids and spices, 1840 

SAITO, K., see Nakauma 

SAITO, N., see Abe, 2735 

SAITO, T., see Sato, 1719 

SALEHI, E., see Mazurek, 2165 

SAMELIS, J., Acid tolerance of E. coli O157:H7 survivors from meat 
decontamination, 638 

SANCHEZ-BRUNETE, C., Multiresidue method for carbamates in juice, 
2565 

SANCHEZ-GALAN, S., see Linde, 2332 

SANCHIS, V., see Marin, 1792 

SANTERRE, C. R., see Lasrado, 1209 

SANTOS, J. A., see Gonzdlez-Rodriguez, 278; Rodriguez-Calleja, 966 

SANZ, A., see Garcia, 357 

SAPERS, G. M., see Karaibrahimoglu, 751; Ukuku, 432 

SARIDAKIS, C. E., Survival of E. coli O157:H7 in strong and weak acids, 
1591 

SAROBE, M., see Barranco, 2786 

SATHYANARAYANAN, L., Pesticides and Cyclospora sporulation, 1044 

SATO, K., Antimicrobial susceptibility of S. aureus, 1104 

SATO, T., Activation of immune cells by phosphate groups, 1719 

SATOMI, M., see Yano, 1617 

SATTAR, S. A., see Bidawid, 103 

SAUDERS, B. D., Listeria persistence in retail environments, 1417 

SAVELKOUL, P. H., see Mendoza-Romero, 550 

SAVELL, J. W., see Mies, 579 

SAVVAIDIS, I., see Chytiri, 960 





2868 AUTHOR INDEX 


SCANGA, J. A., see Barmpalia, 2456; Koutsoumanis, 2703; Stopforth, 
2099 

SCHAFFNER, D. W., see Montville, 162, 758; Smith, 1128, 1133 

SCHAMBERGER, G. P., Anti-O157 colicinogenic E. coli, 486 

SCHENCK, EF J., see McMullen, 1533 

SCHERMERHORN, J., see Sauders, 1417 

SCHEUTZ, EF, see Bang, 2171 

SCHIESTL, R. H., see Sommers, 1293 

SCHLOSSER, W., see Ebel, 1991 

SCHMIDT, P. L, Cleaning and disinfecting swine lairage pens and S. en- 
terica, 1384 

SCHREIBER, D., see Annamalai, 884 

SCHROEDER, M., see Kendall, 2578 

SCHUKKEN, Y. H., see Zadoks, 2644 

SCHULTZ, A.-C., see Le Guyader, 2315 

SCHULTZE, K. K., see Han, 2450 

SCHWARTZKOPF-GENSWEIN, K. S., see Bach, 672 

SCORTTI, M., see D’ Agostino, 1646 

SCOTT, H. M., see Harvey, 1476 

SCOTT, L., see McGee, 2651 

SCOTT, V. N., see Lappi, 2500; Thimothe, 328 

SCOUTEN, A. J., see Beuchat, 591, 1702 

SCULLION, R., Comparison of Arcobacter isolation methods, 799 

SEBRANEK, J. G., see Chen, 1855, 1866 

SEGURA-PEREZ, S., see Bermtidez-Millan, 512 

SELBY, T. L., see Han, 2450 

SELMAN, C., see Lee, 1444 

SEMAN, D. L., see Legan, 2195 

SEO, H.-Y., see Kim, 142, 1731 

SEO, J.-H., Reduction of egg white allergenicity in cake using ionizing 
radiation, 1725 

SEO, K. H., Real-time PCR Salmonella Enteritidis detection, 864 

SEOK, W.-S., see Lee, 1123 

SERRANO, A., see Ruiz-Capillas, 607 

SERRANO, S., Microbial quality of cooked edible snails, 1779 

SERT, S., see Erdogan, 533 

SEVILLA, A., see Rivas Pala, 1624 

SEWARD, R. A., see Murphy, 1755 

SHACKELFORD, S. D., see Arthur, 658; Barkocy-Gallagher, 993; Bosi- 
levac, 303, 646, 2248; Rivera-Betancourt, 295 

SHAND, A., see Coore, 1050 

SHARMA, M., Survival of E. coli O157:H7 in roast beef and salami, 
2107 

SHEFFIELD, C. L., see Harvey, 1476 

SHEN, C.-T., see Wong, 2430 

SHEPPARD, C., see Erickson, 685 

SHERIDAN, J. J., see McGee, 2651 

SHIBATSUJI, M., see Kasuga, 2024 

SHIEH, P.-L., see Tsai, 396 

SHIM, W.-B., see Yang, 2622 

SHIMADA, N., see Chowdhury, 365 

SHIMOSATO, T., see Sato, 1719 

SHIN, W.-S., see Moon, 1634 

SHITANDI, A., Factors contributing to antibiotic contamination of Ken- 
yan milk, 399 

SIAME, B. A., see Mphande, 96 

SIDDIQ, M., see Rodgers, 721 

SILETZKY, R., see Smith 1463 

SILLEY, P., see Hurd, 980 

SIMIJEE, S., see Foley, 651 

SIMMONDS, R. S., see Dufour, 1438 

SIMPSON, P., see Casey, 2797 

SIMS, C. A., see Antoine, 2255 

SINCLAIR, K., see Kendall, 2578 

SINCLAIR, M. I., see Mitakakis, 818 

SINGER, R. S., see Hurd, 980 

SINIGAGLIA, M., see Buonocore, 1190 


SIRAGUSA, G. R., Agars to enumerate Campylobacter from broiler car- 
casses, 901 


SIRAGUSA, G. R., see Berry, 583 


J. Food Prot., Vol. 67, No. 12 


SIRIPATRAWAN, U., Rapid method for prediction of E. coli, 1604; 
SPME, GC, and MS coupled with DFA and ANN for detection of E. 
coli, 1597 

SITES, J. E., see Annous, 1876 

SIVAPALASINGAM, S., Produce-associated foodborne outbreaks, 2342 

SIVERTSEN, A. H., see Stormo, 1522 

SLADE, P. J., see Tipparaju, 378 

SMALL, A., see Collis, 2397 

SMILANICK, J. L., see Plaza, 781 

SMITH, D. A., see Wilderdyke, 947 

SMITH, D. P., B. cereus detected on chicken products, 1770 

SMITH, D. P., see Berrang, 235 

SMITH, G. C., see Barmpalia, 2456; Koutsoumanis, 2703; Samelis, 638; 
Stopforth, 2099 

SMITH, H. V., see Nichols, 517, 524 

SMITH, J. L., Quorum sensing, 1053 

SMITH, K., Campylobacter transmission in turkeys, 1463 

SMITH, K., see Rao, 403 

SMITH, L., see Mann, 1389 

SMITH, S., Evaluation of C. perfringens predictive model, 1133; Meth- 
odological factors influencing growth of C. perfringens, 1128 

SMORAGIEWICZ, W., see Millette, 1184 

SNARY, E. L., see Ivanek, 2403 

SOFOS, J. N., see Barmpalia, 2456; Koutsoumanis, 53, 2703; Nummer, 
2337; Samelis, 638; Stopforth, 2099; Yoon, 1344 

SOKORAI, K. J. B., see Fan, 561; Karaibrahimoglu, 751 

SOLIVA-FORTUNY, R. C., see Elez-Martinez, 2596 

SOLJOUR, G., Cleaning Salmonella Enteritidis from eggshells, 706 

SOMERS, E. B., Cleaning and sanitizing combinations of L. monocyto- 
genes biofilms, 2218 

SOMMERS, C. H., Mutagenicity and recombinogenicity of 2-DCB, 1293 

SOPELANA, P., see Guillén, 1904 

SPARKS, N., see Hutchison, 4 

SPECHT, I., see Wijaya, 2772 

SPEH, D., see Mukherjee, 894 

SREEKUMAR, C., see Hill, 2230 

STABEL, J. R., Pasteurization conditions and Mycobacterium paratuber- 
culosis, 2719 

STAHL, C. H., see Callaway, 2603 

STAHL, J. R., see Lasrado, 1209 

STANDAERT, A. R., see Bernaerts, 2041 

STANTON, C., see Casey, 2797 

STARUSZKIEWICZ, W. F, On-board handling and formation of amines 
in fish, 134 

STARUSZKIEWICZ, W. EF, see Benner, 124 

STEELE, M., Foodborne pathogens in irrigation water, 2839 

STEELE, W. B., see Ternent, 40 

STEPHAN, R., see Al-Saigh, 679; Lehner, 2850 

STERN, N. J., Campylobacter in Russia, 239 

STERNESJO, A., see Shitandi, 399 

STEVENSON, S. M. L., EO water as a control for E. coli O157:H7, 1377 

STEWART, C. M., see Hayman, 1709 

STILBORN, R., see Berg, 666 

STOPFORTH, J. D., E. coli 0157:H7 exposed to spray chilling with 
chemicals, 2099 

STOPFORTH, J. D., see Yoon, 1344 

STORELLI, A., see Storelli, 1787 

STORELLI, M. M., Organic contaminant residues in cod-liver oil, 1787 

STORMO, S. K., Detection of parasitic roundworm in cod, 1522 

STRAHINIC, I., see Lozo, 2727 

STRATFORD, M., see Fitzgerald, 391 

SUFFREDINI, E., see Le Guyader, 2315 

SUGITA-KONISHI, Y., see Hara-Kudo, 2820 

SULTANA, P., see Chowdhury, 365 

SUMNER, S. S., see Williams, 2381 

SVETOCH, E. A., see Stern, 239 

SWINGS, J., see Gelsomino, 1948 


TADA, M., see Nakauma, 2538 
TADEO, J. L., see Sanchez-Brunete, 2565 





J. Food Prot., Vol. 67, No. 12 


TAKAHASHI, H., Detection of spoilage-causing LAB by DGGE, 2515; 
Distribution of aflatoxin-producing fungi in sugarcane fields, 90 

TAKAMIZAWA, K., see Kishimoto, 1116 

TAKUMI, K., see Havelaar, 2008 

TAMPLIN, M. L., see Baranyi, 1967 

TAN, H. L., see Keller, 2240 

TANG, J., see Al-Holy, 383 

TANGNEY, M., see Casey, 2797 

TAORMINA, P. J., C. perfringens growth potential, 1537 

TASSOU, C. C., Effect of pretreatment on pathogenic bacteria, 193 

TAUXE, R. V., see Sivapalasingam, 2342 

TAYLOR, D. J., see Ternent, 40 

TAYLOR, J. E., see Mphande, 96 

TAYLOR, K. T., see Keller, 2240 

TELLEZ, G., see Callaway, 2274 

TERNENT, H. E., Frozen storage of E. coli O157 in BPW, 40 

TERSTEEG, M. H. G., see Koolmees, 2747 

THAKUR, S., see Gebreyes, 698 

THAYER, D. W., see Fan, 561 

THIMOTHE, J., L. monocytogenes in smoked fish processing plants, 328 

THIMOTHE, J., see Lappi, 1163, 2500 

THOMPSON, R. A., see Dunn, 2391 

TIMBO, B., Sulfite recalls and reported adverse events, 1806 

TIPPARAJU, S., Survival of L. monocytogenes in vanilla-flavored prod- 
ucts, 378 

TODD, E. C. D., see Vorst, 2212 

TODORIKI, S., see Bari, 2263; Nakauma, 2538 

TONDO, E. C., see Geimba, 1229 

TOPISIROVIC, L., see Lozo, 2727 

TOSHIMA, H., EAST1 gene-possessing E. coli in food, 2117 

TOYODA, A., PCR detection of bovine bone mtDNA in feed, 2829 

TOYOFUKU, H., see Kasuga, 2024 

TREMBLAY, M. E., see Beuchat, 1702 

TRUJILLO-MESA, A. J., see Novella-Rodriguez, 110 

TSAI, C.-C., see Lin, 1335 

TSAI, G.-J., Antimicrobial activity of low-molecular-weight chitosan, 396 

TSAI, Y.-H., Histamine in fish fillets, 407 

TSEN, H.-Y., see Lin, 1335 

TUCKER, D., see Meldrum, 1226 

TURKKI, P.,, see Nevas, 199 

TURKSON, P.-K., see Gebreyes, 691, 698 


UEDA, S., see Nakano, 1694 

UENAKA, E., see Toshima, 2117 

UHART, M., Control of L. monocytogenes with combined antimicrobials 
on beef franks, 2296 


UKUKU, D. O., Effect of hot water on Salmonella survival on cantaloupe, 


432; Reducing Salmonella on fresh-cut melon by nisin treatment, 2143; 
Sanitizer treatment and recovery of bacteria on whole cantaloupe, 999 
URENA, E, see Vazquez, 972 
USALL, J., see Plaza, 781 
USERA, M. A., see Al-Saigh, 679 
USTUNOL, Z., see Cagri, 833 


VADHANASIN, S., CCP for Salmonella in Thai broiler processing, 1480 
VALDIVIA, E., see Mufioz, 1517 

VALENTIN-BON, I. E., see Hammack, 870; Seo, 864 

vAN ASSELT, E. D., see Kusumaningrum, 1892 

VANCANNEYT, M., see Gelsomino, 1948 

VAN COILLIE, E., L. monocytogenes in ready-to-eat food products, 2480 
VAN DEN BROEK, J., see Koolmees, 2747 

VAN DER POEL, W. M. M., see Le Guyader, 2315 

VANDEVEN, M. H., see Legan, 2195 

VAN GERWEN, S. J. C., MRA and food industry, 2033 

VAN IMPE, J. FE, see Bernaerts, 2041; Devlieghere, 1977 

VAN PUYVELDE, K., see Kandhai, 1267 

VAN SCHOTHORST, M., see Kandhai, 1267 

VASUDEVAN, P., see Annamalai, 884 

VAZQUEZ, C., see Patifio, 1278 

VAZQUEZ, J. F, Traceability of beef through DNA, 972 
VAZQUEZ-BOLAND, J. A., see D’ Agostino, 1646 


AUTHOR INDEX 


VECIANA-NOGUES, M. T., see Novella-Rodriguez, 110 
VENKITANARAYANAN, K. S., see Annamalai, 884; Nair, 2815 
VEREECKEN, K. M., see Bernaerts, 2041; Devlieghere, 1977 
VERKAAR, E. L. C., see Mendoza-Romero, 550 

VICENTE, EF, see Barranco, 2786 

VICKERY, M. C. L., see Kaufman, 2424; Nordstrom, 2178 
VIDAL-CAROU, M. C., see Novella-Rodriguez, 110 
VIJAYAKUMAR, C., see Manthey, 772 

VINAS, L., see Plaza, 781 

VINCENT, C., see Sauders, 1417 

VINTON, R., see Pomés, 793 

VIVIO, L. L, see Ingham, 1512 

VOGEL, B. FE, AFLP typing of Listeria monocytogenes, 1656 
VOGEL, R. F, see Margosch, 2530 

VOLLMER, M., see Dworkin, 1299 

VOLOZHANTSEY, N. V., see Stern, 239 

VON BONSDORFFE C.-H., see Le Guyader, 2315 

VORST, K. L., Improved recovery of Listeria from stainless steel, 2212 
VOS, J., see Havelaar, 2008 

VOUGHT, K., see Allwood, 2387 

VUKASINOVIC, M., see Lozo, 2727 


WADA, M., see Kasuga, 2024 

WAGNER, M., see D’ Agostino, 1646 

WALDERHAUG, M. O., see Eblen, 1578 

WALKER, A., see Hutchison, 4 

WALKER, J., see Lappi, 1163 

WANG, H., Irradiation of apple cider, 1574 

WANG, X., Real-time PCR detection of Listeria and Salmonella, 189 

WANYENYA, L., Chicken handling and survival of Campylobacter on 
cutting surfaces, 1957 

WARE C. C., see Oyarzabal, 2288 

WASSENAAR, T. M., Risk assessment prediction from genome sequenc- 
es, 2053 

WATANABE, L., see Takahashi, 2515 

WEAVER, H. R., see Coore, 1050 

WEBER, G. H., Control of E. coli 0157:H7 with sodium metasilicate, 
1501 

WEI, C. I., see Antoine, 2255 

WEISS, J., see Boland, 285; Were, 922; Zivanovic, 952 

WELLS, M. T., see Ivanek, 2688 

WENDORFE W. L., see Rao, 403 

WERBROUCK, H., see Van Coillie, 2480 

WERE, L. M., Nisin and lysozyme in liposomes against L. monocytoge- 
nes, 922 

WESLEY, I. V., see Larsen, 1489 

WESTMORELAND, K. E., see Rivera-Betancourt, 295 

WHEELER, K. P. A., see Collis, 2397 

WHEELER, T. L., see Arthur, 658; Barkocy-Gallagher, 993; Bosilevac, 
303, 646 

WHITE, D. G., see Foley, 651 

WHITING, R. C., see Yoon, 2465 

WIEDMANN, M.., see Ivanek, 2688; Lappi, 1022, 1163, 2500; Sauders, 
1417; Thimothe, 328 

WIJAYA, A., Chromosomal location of food enterococci bsh genes, 2772 

WILDERDYKE, M. R., Competitive inhibition of foodborne pathogens 
by lactic acid bacteria, 947 

WILLIAMS, L. L., 

WILLIAMS, P. L., see Kenney, 215 

WILLIAMS, R. C., Control of bacterial pathogens in fruit juices with 
ozone, 2381 


see Jones, 616 


WILSON, I. G., Salmonella antimicrobial resistance from chickens and 
humans, 1220 

WILT, G., see Zhang, 1507 

WINDHAM, K., see Sauders, 1417 

WINDHAM, W. R., see Berrang, 235 

WINGFIELD, D. L., see Davis, 1005 

WITTUM, T. E., see Dunn, 2391 

WOLF-HALL, C. E., see Manthey, 772 

WOLOSHUK, C. P.,, see Bluhm, 536 





2870 AUTHOR INDEX 


WOLYNIAK, C., see Timbo, 1806 

WONDERLING, L. D., Survival of L. monocytogenes, 1170 

WONG, A. C. L., see Somers, 2218 

WONG, H.-C., Survival of stressed V. parahaemolyticus, 1243; VBNC of 
V. parahaemolyticus, 2430 

WONG, L. L., see Staruszkiewicz, 134 

WOROBO, R. W., see Hu, 1257; Quintero-Ramos, 1153 

WU, V. C. H., Evaluation of a 5-nuclease (TaqMan) assay with TALO, 


271 


ALLA, S., see Manthey, 772 
‘AMADA, T., see Nakano, 610, 1271, 1694 

AMAMOTO, S., see Abe, 2735; Chowdhury, 365; Kasuga, 2024 
AMANAKA, N., see Chowdhury, 365 

AMASHOIL, S., see Kawasaki, 2767 

AN, Z., see Allan, 2661, 2666 

ANG, Z.-Y., Detection of aflatoxin-producing molds by multiplex PCR, 


9 
2622 


ANO, H., see Toyoda, 2829 

"ANO, Y., V. vulnificus in fish and shellfish in China, 161 
AZICIOGLU, D., see Omurtag, 1782 

YE, Z., see Forney, 2410 


YEH, J.-Y., Survival of microorganisms in orange juice, 1429 


YEUNG, P. S. M., Acid adaptation of Vibrio parahaemolyticus, 1328 

YIANNIKOURIS, A., Influence of pH on complexing of model B-pD-glu- 
cans with ZEN, 1741; Limiting bioavailability of mycotoxins in the 
digestive tract, 1195 

YOKOYAMA, M., see Yano, 1617 

YOO, M.-Y., see Lee, 1123 

YOOK, H.-S., see Seo, 1725 


YOON, J.-W., see Lee, 1123 


J. Food Prot., Vol. 67, No. 12 


YOON, K. S., Control of Listeria on smoked salmon with lactate and 
diacetate, 2465; Survival models for C. jejuni, 64 

YOON, Y., Inactivation of Salmonella on tomatoes by dehydration, 1344 

YOON, Y., see Stopforth, 2099 

YOSHIDA, K.. see Koseki. 1247 

YOSHIKAWA, M., see Takahashi, 2515 

YOSHIOKA, M., see Chowdhury, 365 

YOUNG, D.., see Gill, 2675 

YOUNTS-DAHL, S. M., DFM as an intervention for E. coli 0157 in 
cattle, 889 

YOUSIE N. M. K., see Wijaya, 2772 

YUAN, J. T. C., see Novak, 342 

YUNOKAWA, T., see Kasuga, 2024 


YUSTE, J., Nisin and cinnamon effects on pathogens in apple juice, 371 


ZADOKS, R. N., Streptococci in bulk tank milk, 2644 

ZAKOUR, N. B., see Baron, 2302 

ZHANG, S.-L., see Tsai, 396 

ZHANG, W., BAX PCR targets a partial putative gene in L. monocyto- 
genes, 1507 

ZHAO, P., see Zhao, 1760 

ZHAO, S., see Foley, 651 

ZHAO, T., E. coli 0157:H7 in ground beef, 1760 

ZIEBELL, K., see Saridakis, 1591 

ZIINO, G., see Giuffrida, 809 

ZIPRIN, R. L., see Harvey, 1476 

ZIVANOVIC, S., Chitosan kills pathogens in food emulsions, 952 

ZURERA-COSANO, G., RS and Davey model predict S. aureus growth 
parameters, 1138 

ZWEIFEL, C., see Al-Saigh, 679 

ZWIETERING, M. H., see Kusumaningrum, 1892 





J. Food Prot., Vol. 67, No. 12 


SUBJECT INDEX 


Abattoir 
Salmonella in cull sows, 1489 
Acetic acid 
Effects of organic acids and pH on E. coli, 12 
Acid 
L. monocytogenes and spoilage microflora on decontaminated beef, 
2703 
Survival of stressed V. parahaemolyticus, 1243 
Acid adaptation 
Acid-adapted E. coli O0157:H7 in ground beef, 591 
Acid tolerance of E. coli 0157:H7 survivors from meat decontamina- 
tion, 638 
Survival of L. monocytogenes, 1170 
Acid habituation 
E. coli O0157:H7 exposed to spray chilling with chemicals, 2099 
Acidic calcium sulfate 
Acid-adapted E. coli 0157:H7 in ground beef. 591 
Antimicrobial treatments to control L. monocytogenes in frankfurters, 
915 
E. coli O157:H7 in ground beef, 1760 
Acidic electrolyzed water 
Acidic electrolyzed water as a sanitizer, 1247 
Acidic electrolyzed water ice for bacterial control, 2544 
Acidified sodium chlorite 
Control of Campylobacter and E. coli by acidified sodium chlorite, 2288 
Effects of antimicrobial agents on pathogens, 310 
Efficacy of decreased ASC on ground beef, 2248 
Microscopic observation of Campylobacter on chicken skin, 1146 
Acid resistance 
Acid resistance of Escherichia coli, 583 
Survival of E. coli O157:H7 in strong and weak acids, 1591 
Acid shock 
Acid-adapted E. coli 0157:H7 in ground beef, 591 
Acid stress 
Acid adaptation of Vibrio parahaemolyticus, 1328 
Acid tolerance 
Acid tolerance of E. coli O157:H7 survivors from meat decontamina- 
tion, 638 
Acid tolerance response 
Acid adaptation of Vibrio parahaemolyticus, 1328 
Acid-tolerant bacteria 
Survival of microorganisms in orange juice, 1429 
Active packaging 
Antimicrobial release systems, 1190 
Acute infection 
Acute infection of swine by Salmonella, 1484 
N-Acylhomoserine lactones 
Quorum sensing, 1053 
Adherence 
Tyramine and E. coli O157:H7 adherence, 878 
Adsorption 
Limiting bioavailability of mycotoxins in the digestive tract, 1195 
Aerobic plate count(s) 
Antimicrobial treatments to control L. monocytogenes in frankfurters, 
915 
Effect of a CPC hide intervention, 646 
Efficacy of decreased ASC on ground beef, 2248 
Evaluation of CPC for beef hide decontamination, 303 
Microbial loads and quality of durum wheat, 772 
Aerococcus 
Streptococci in bulk tank milk, 2644 
Aeromonas hydrophila 
Hemolytic and proteolytic activities of Aeromonas strains, 278 
Aeromonas veronii biovar sobria 
Hemolytic and proteolytic activities of Aeromonas strains, 278 
Aflatoxin 
Detection of aflatoxin-producing molds by multiplex PCR, 2622 
Distribution of aflatoxin-producing fungi in sugarcane fields, 90 


SUBJECT INDEX 


Fungi, aflatoxins, and cyclopiazonic acid in peanuts, 96 
Reduction of aflatoxin contamination, 438 
Aflatoxin B, 
Antigenotoxic effects of water extract from soybean paste, 
Afuega’l Pitu cheese 
Inhibition of an MRSA strain by a nisin Z producer, 928 
Agar diffusion method 
Antibacterial efficiency of Finnish essential oils, 199 
Agar-seeded cells 
Pulsed UV-light sterilization, 1027 
Albumen 
Egg white pasteurization, 1177 
Alfalfa 
Alfalfa seed washing, 813 
Alfalfa seeds 
Competitive inhibition of foodborne pathogens by lactic acid bacteria, 
947 
Alfalfa sprout 
Alfalfa sprouts grown from irradiated seeds, 561 
Competitive inhibition of foodborne pathogens by lactic acid bacteria, 
947 
L. monocytogenes attachment to alfalfa sprouts, 2488 
Alginate 
Antimicrobial potential of lactic acid bacteria, 1184 
Alicyclobacillus acidoterrestris spores 
Inactivation of A. acidoterrestris spores in citrus juice, 2538 
Alkali stress 
Survival of E. coli O157:H7 in roast beef and salami, 2107 
Alkylcyclobutanones 
Mutagenicity and recombinogenicity of 2-DCB, 1293 
2-Alkylcyclobutanones 
Radiation-induced hydrocarbons and 2-alkylcyclobutanones, 142 
Radiolytic lipid products in irradiated dried squids, 1731 
Allergen exposure 
Peanut allergen detection, 793 
Ammonia 
Ammonia poisoning, 1299 
Amplified ELISA 
Assays for botulinal toxin in food, 203 
Amplified fragment length polymorphism 
AFLP typing of Listeria monocytogenes, 1656 
Analysis 
Detection of zearalenone by FP immunoassay, 1039 
Anaphylaxis 
Sulfite recalls and reported adverse events, 1806 
Angiotensin I-converting enzyme 
Inhibition of angiotensin-converting enzyme by egg-derived peptides, 
1914 
Animal cleanliness 
Carcass contamination, 413 
Animal feed 


Immunoassay for the detection of prohibited ruminant proteins, 544 
Animal grooming 
Transmission of E. coli 0157:H7 in cattle, 2651 


Anisakis 


Detection of parasitic roundworm in cod, 1522 
Antibacterial 

Antibacterial effect of arrowroot tea extracts in foods, 1953 
Antibacterial activity 

Antibacterial activity of food plants, 2820 

Antibacterial efficiency of Finnish essential oils, 199 
Antibacterial effect 

Antibacterial effect of water-soluble tea extracts, 2608 
Antibiotic resistance 

Antibacterial activities of naturally occurring compounds, 1774 

Antibiotic resistance and virulence trait of enterococci, 1948 

Campylobacter in dairy cows, 1476 

Detection of tet(M) gene from raw milk, 283: 

Salmonella antimicrobial resistance from chickens and humans, 1220 
Antibiotic susceptibility 





2872 SUBJECT INDEX 


Prevalence of Y. enterocolitica from ready-to-eat vegetables, 1123 
Antibody 

Chloramphenicol in honey, 1533 
Antimicrobial 

Antimicrobial effects of natural extracts on beef, 148 

Antimicrobial film coating for inhibition of L. monocytogenes, 475 

Laboratory-scale steam pasteurization of prerigor beef, 1630 

Nisin and lysozyme in liposomes against L. monocytogenes, 922 

Reduced antimicrobial efficacy of lysozyme-chelator combinations, 285 
Antimicrobial activity 

Antimicrobial activity of garlic and onion, 499 

Antimicrobial activity of low-molecular-weight chitosan, 396 

Antimicrobial essential oils against foodborne pathogens, 1252 

Bacteriocin of L. paracasei BGBUK2-16, 2727 
Antimicrobial agents 

Antiraicrobial edible films, 833 

Antimicrobial release systems, 1190 
Antimicrobial drug residues 

Factors contributing to antibiotic contamination of Kenyan milk, 399 
Antimicrobial effect 

Control of Listeria on smoked salmon with lactate and diacetate, 2465 
Antimicrobial packaging 

Inhibition of L. monocytogenes on hot dogs, 480 
Antimicrobial resistance 

Antibiotic-resistant Salmonella, 448 

Antimicrobial resistance in E. coli from ground beef, 1433 

Antimicrobial-resistant Salmonella in pigs, 698 

Antimicrobial susceptibility of S. aureus, 1104 

E. coli 0157:H7 antimicrobial susceptibility, 34 

Salmonella antimicrobial resistance from chickens and humans, 1220 
Antimicrobials 


Estimation of extended withdrawal intervals using half-life multipliers, 


me 
Antimicrobial susceptibilities 
Epidemiological analysis of Salmonella Enteritidis in Korea, 264 
Antioxidant 
Alfalfa sprouts grown from irradiated seeds, 561 
Antimicrobial effects of natural extracts on beef, 148 
Apple cider 
Control of bacterial pathogens in fruit juices with ozone, 2381 
E. coli UV inactivation modeling in apple cider, 1153 
Immunoliposome assay for E. coli O157:H7 in cider, 1568 
Irradiation of apple cider, 1574 
Microbial composition of apple cider, 2240 
Microbial reduction on apples using chlorine, copper ion, and sonica- 
tion, 766 
PPO and cider pasteurization, 908 
Apple juice 
FT-NIR identification of bacteria in apple juice, 255% 
Immunoassay detection of E. coli O157:H7 in apple juice, 2756 
Nisin and cinnamon effects on pathogens in apple juice, 371 
Apple processing 
Microbial composition of apple cider, 2240 
Apples 
Microbial reduction on apples using chlorine, copper ion, and sonica- 
tion, 766 
Arcobacter 
Comparison of Arcobacter isolation methods, 799 
Aroma 
Volatiles of Enterobacteriaceae, 567 
AromaScan 
Chemical and sensory evaluation of mahi-mahi, 2255 
Aromatic plants 
Antimicrobial essential oils against foodborne pathogens, 1252 
Arrowroot tea 
Antibacterial effect of arrowroot tea extracts in foods, 1953 
Artificial neural network (ANN) 
Rapid method for prediction of E. coli, 1604 


Spectroscopic quantification of pathogens, 2550 
| £ 


J. Food Prot., Vol. 67, No. 12 


SPME, GC, and MS coupled with DFA and ANN for detection of E. 
coli, 1597 
Ascophylum nodosum 
A. nodosum as a preharvest intervention, 1824 
Ascorbic acid 
Alfalfa sprouts grown from irradiated seeds, 561 
Aspergillus 
Detection of aflatoxin-producing molds by multiplex PCR, 2622 
Fungi, aflatoxins, and cyclopiazonic acid in peanuts, 96 
Aspergillus flavus 
Distribution of aflatoxin-producing fungi in sugarcane fields, 90 
Aspergillus nidulans 
Reduction of aflatoxin contamination, 438 
Aspergillus nomius 
Distribution of aflatoxin-producing fungi in sugarcane fields, 90 
Aspergillus parasiticus 
Distribution of aflatoxin-producing fungi in sugarcane fields, 90 
Reduction of aflatoxin contamination, 438 
Assimilable organic carbon 
Alfalfa seed washing, 813 
asta 
EASTI gene-possessing E. coli in food, 2117 
Asthma 
Sulfite recalls and reported adverse events, 1806 
Attachment 
Biofilm of E. coli O157:H7, 2123 
Infiltration of cantaloupe tissues by Salmonella Poona, 1359 
L. monocytogenes attachment to alfalfa sprouts, 2488 
L. monocytogenes on RTE meats, 456 
Attack rate 
Outbreak data for incubation period of salmonellosis, 2735 
Autoinducer-2 
Autoinducer-2-like activity on foods, 1457 
Autoinducer-2-like activity 
Autoinducer-2-like activity on foods, 1457 


Bacillus 

Detection of Bacillus spores, 1036 

PCR detection of Bacillus and Staphylococcus, 1271 
Bacillus amyloliquefaciens 

Pressure and heat inactivation of C. botulinum endospores, 2530 
Bacillus cereus 

Bacillus cereus germination, 934 

B. cereus detected on chicken products, 1770 

B. cereus isolated from traditional fermented meals, 2805 


Characterization of Bacillus cereus isolates from soybean sprouts, 1031 
Control of Bacillus cereus in cheese by AS-48, 1517 
Lethality of sanitizers to Bacillus species, 1702 


Modeling B. cereus contamination of a vegetable product, 939 

Rapid identification of Bacillus cereus, 387 
Bacillus subtilis 

Interaction between nisin and natural antimicrobials, 596 
Bacillus thuringiensis 

Lethality of sanitizers to Bacillus species, 1702 
Bacteria 

Antimicrobial activity of garlic and onion, 499 

Intensive outbreak investigation, 616 
Bacteria classification 

FT-NIR identification of bacteria in apple juice, 25: 
Bacterial control 

Acidic electrolyzed water as a sanitizer, 1247 
Bacterial decomposition 

Microbial metabolites in shrimp, 124 
Bacterial pathogens 

Pathogen control in cold-smoked, dried salmon, 347 
Bacterial reverse mutation assay 

Antigenotoxic effects of water extract from soybean paste, 
Bactericidal 

Salmonella reduction by 2-nitropropanol, 1945 
Bacteriocin(s) 





. Food Prot., Vol. 67, No. 12 


Antimicrobial potential of lactic acid bacteria, 1184 

Bacteriocin of L. paracasei BGBUK2-16, 2727 

Inhibition between C. botulinum strains, 2682 

Jenseniin G spectrum of activity, 1009 
Bacteriocin production 

Quorum sensing, 1053 
Bacteriological analysis 

Bacteriological analysis of frozen blue swimming crab, 809 
Bacteriophage(s) 

Inhibition between C. botulinum strains, 2682 

Phage spray application to reduce L. monocytogenes, 1682 
Barley 

Effects of corn and barley on bovine E. coli 0157 carriage, 666 
BAX PCR 

BAX PCR targets a partial putative gene in L. monocytogenes, 1507 
Bayesian approach 

Prevalence and test accuracy, 2000 
Bayesian belief network 

Modeling B. cereus contamination of a vegetable product, 939 
Beef 

Acid-adapted E. coli 0157:H7 in ground beef, 591 

Animal species identification by PCR, 172 

Antimicrobial effects of natural extracts on beef, 148 

Beef carcass dressing, 1494 

E. coli 0157:H7 distribution in a bowl cutter, 246 

Effects of antimicrobial agents on pathogens, 310 

Ozone and heat treatment of C. perfringens on beef, 342 

Pathogen thermal lethality in turkey and beef, 1394 

Prevalence of pathogens in processing plants, 295 

Process control and sampling, 1755 

Traceability of beef through DNA, 972 
Beef calves 

E. coli 0157 prevalence in weaned beef calves, 2391 
Beef carcass 


Bacterial contamination during beef processing, 658 
Beef cattle 

Decontamination of cattle hides, 579 
Beef franks 


Control of L. monocytogenes with combined antimicrobials on beef 
franks, 2296 
Beef jerky 
Home drying meat jerky, 2337 
Behaviors 
Meta-analysis in consumer research, 2587 
Bifidobacterium species 
Bifidobacterium species from human and animal origin, 1284 
Bile salt hydrolase gene 
Chromosomal location of food enterococci bsh genes, 2772 
Bioaccumulation 
Heavy metals in fish, 2332 
Biocontrol 
Phage spray application to reduce L. monocytogenes, 1682 
Biocontrol agents 
Improving P. agglomerans biocontrol with curing treatments on lemons, 
781 
Biofilm(s) 
Biofilm of E. coli O157:H7, 2123 
Cleaning and sanitizing combinations of L. monocytogenes biofilms, 
2218 
Heat inactivation of Listeria, 2712 
Listeria biofilm in condensate, 322 
New sanitizing agents against dairy biofilms, 1438 
Biofilm formation 
Quorum sensing, 1053 
Biogenic amine(s) 
Biogenic amines in raw goat’s milk cheese, 110 
Biogenic amines in restructured beef steaks, 607 
Biogenic amines of ice-stored rainbow trout, 960 
Chemical and sensory evaluation of mahi-mahi, 2255 


SUBJECT INDEX 2873 


Effect of storage temperature and debittering on fermented green olives, 
117 
L. lactis TDC cluster sequencing and tyramine PCR detection method, 
2521 
Properties of Terrincho cheese, 2779 
Tyramine and E. coli 0157:H7 adherence, 878 
Biological control 
Phage spray application to reduce L. monocytogenes, 1682 
Biological oxygen demand 
Alfalfa seed washing, 813 
Bioluminescence 
Quorum sensing, 1053 
BioSys 
Optical assay versus conventional method for coliforms, 2760 
Blue mold 
Improving P. agglomerans biocontrol with curing treatments on lemons, 
781 
Blue moldy tulum cheese 
P. roqueforti strains in blue moldy tulum cheese, 533 
Botswana 
Fungi, aflatoxins, and cyclopiazonic acid in peanuts, 
Botulinal safety 
Botulinal safety of process cheese, 1687 
Bov-A2 
Ruminant DNA detection, 550 
Bovine 
Frozen storage of E. coli 0157 in BPW, 40 
Bovine isolates 
Acid resistance of Escherichia coli, 583 
Bovine spongiform encephalopathy (BSE) 
Brain emboli in the arterial circulation, 1050 
Immunoassay for the detection of prohibited ruminant proteins, 544 
PCR detection of bovine bone mtDNA in feed, 2829 
PCR detection of DNA of animal origin in feed, 1289 
Ruminant DNA detection, 550 
Transfer of spinal cord material among carcasses, 1921 
Bowl cutter 
E. coli 0157:H7 distribution in a bowl cutter, 246 
Broiler(s) 
Broiler carcass contamination, 235 
Chicken handling and survival of Campylobacter on cutting surfaces, 
1957 
MIDI-FAME analysis of Campylobacter in poultry processing, 1610 
Broiler carcasses 
Agars to enumerate Campylobacter from broiler carcasses, 901 
Epidemiological analysis of Salmonella Enteritidis in Korea, 264 
Broiler chickens 
Detection of fecal contamination on chicken carcasses, 1829 
Susceptibility of Enterococcus from chickens, 2292 
Broth 
Survival models for C. jejuni, 64 
Browning inhibitor 
pH effect on L. innocua survival, 751 
Brown trout 
Heavy metals in fish, 2332 
Bulk tank milk 
Antimicrobial susceptibility of S. aureus, 1104 


Cabbage 

Survival of pathogens and indicators on vegetables, 1451 
Cadaverine 

Effect of storage temperature and debittering on fermented green olives, 

117 

On-board handling and formation cf amines in fish, 134 
Caenorhabditis elegans 

Killing Salmonella Newport in a nematode, 2151 
Calcium lactate 

Survival of microorganisms in orange juice, 1429 
Calicivirus 

Virus detection in food, 2315 





2874 SUBJECT INDEX 


Calves 
Fate of cry/Ab gene in calves, 365 
Campy-Cefex selective agar 
Agars to enumerate Campylobacter from broiler carcasses, 
Campy-Line selective agar 
Agars to enumerate Campylobacter from broiler carcasses, 
Campylobacter 
Agars to enumerate Campylobacter from broiler carcasses, 
Campylobacter and Salmonella in raw chicken, 1226 
Campylobacter in dairy cows, 1476 
Campylobacter in Russia, 239 
Campylobacter transmission in turkeys, 1463 
Characterization of Campylobacter from humans and pigs, 228 
Control of Campylobacter and E. coli by acidified sodium chlorite, 2288 
Fecal shedding of pathogens in cattle at slaughter, 679 
Macrolide risk assessment, 980 
MIDI-FAME analysis of Campylobacter in poultry processing, 1610 
Campylobacter jejuni 
Microscopic observation of Campylobacter on chicken skin, 1146 
Survival models for C. jejuni, 64 
Virulence and toxin genes of C. jejuni from Danish turkeys, 2171 
Campylobacter spp. 
Broiler carcass contamination, 235 
Chicken handling and survival of Campylobacter on cutting surfaces, 
195 
Canary Islands 
Heavy metals in mussel conserves, 1526 
Canavanine 
Simplified qualitative method for canavanine in seeds and sprouts, 212 
Candida parapsilosis 
Vanillin preservation of soft drinks and fruit juices, 391 
Cantaloupe(s) 
Antagonistic activity of yeasts against Salmonella Poona, 2132 
Bacteriological Analytical Manual effectiveness, 870 
Infiltration of cantaloupe tissues by Salmonella Poona, 1359 
Salmonella contamination in field cantaloupes, 713 
Capacity building 
MRA in developing countries, 2016 
Capillary electrophoresis 
Characterization of molds by MECC and RAPD PCR, 2234 
Caprylic acid 
Inactivation of Escherichia coli 0157:H7 by caprylic acid, 884 
Captive bolt gun 
Brain emboli in the arterial circulation, 1050 
Carbamates 
Multiresidue method for carbamates in juice, 2565 
Carcass 
Carcass contamination, 413 
Frozen storage of E. coli 0157 in BPW, 40 
Microbiological sampling of carcasses, 1303 
Prevalence of pathogens in processing plants, 295 
Carcass contamination 
Market-abattoir hide contamination, 2397 
Carcass dressing 
Beef carcass dressing, 1494 
Carcass surfaces 
E. coli 0157:H7 exposed to spray chilling with chemicals, 2099 
Carrier 


Mathematical model for Salmonella Typhimurium transmission in pigs, 
2403 


Carrots 


Efficacy of sanitizers, 2375 
Fate of E. coli O157:H7 in manure-amended soil, 574 
Carvacrol 
Effect of combined natural compounds on Listeria monocytogenes, 
1408 
Casein 
ELISA for undeclared casein in nonmilk foods, 1933 
Cations 


Reduced antimicrobial efficacy of lysozyme-chelator combinations, 285 


J. Food Prot., Vol. 67, No. 12 


Cattle 

DFM as an intervention for E. coli O157 in cattle, 889 

Draft risk assessment for E. coli O157:H7 in ground beef, 1991 

EO water as a control for E. coli O157:H7, 1377 

Escherichia coli O157 in Mexican cattle and swine, 2274 

Estimation of extended withdrawal intervals using half-life multipliers, 

555 

Fecal shedding of pathogens in cattle at slaughter, 679 

Inactivation of Escherichia coli O157:H7 by caprylic acid, 884 

Transmission of E. coli O157:H7 in cattle, 2651 
Cattle feces 

O157:H7 and other E. coli isolates from cattle and carcasses, 993 
Cattle hides 

O157:H7 and other E. coli isolates from cattle and carcasses, 993 
Cattle postintervention carcass 

O157:H7 and other E. coli isolates from cattle and carcasses, 993 
Cattle preevisceration carcass 

O157:H7 and other E. coli isolates from cattle and carcasses, 993 
CDT toxin 

Virulence and toxin genes of C. jejuni from Danish turkeys, 2171 
Cecal contents 

Broiler carcass contamination, 235 
Cell differentiation 

Quorum sensing, 1053 
Cell-free extracts 

Histidine decarboxylase formation by P. phosphoreum, 1736 
Cell surface 

L. monocytogenes on RTE meats, 456 
Cell surface antigen 

Activation of immune cells by phosphate groups, 1719 
Cell-to-cell signaling 

Quorum sensing, 1053 
Cellulase 

Antimicrobial activity of low-molecular-weight chitosan, 396 
Cereulide 

PCR for detection of emetic Bacillus cereus, 1694 
Certified 

Hand washing among food workers, 2825 
Cetylpyridinium chloride 

Effects of antimicrobial agents on pathogens, 310 

Evaluation of CPC for beef hide decontamination, 303 
Challenge study 

Methodological factors influencing growth of C. perfringens, 1128 
Challenge test 

Modeling and challenge testing of cooked pork products, 463 
Characterization 

Campylobacter in Russia, 239 

Characterization of Bacillus cereus isolates from soybean sprouts, 1031 

Characterization of Campylobacter from humans and pigs, 228 
Charm II assay 

Chloramphenicol in honey, 1533 
Cheese 

Antibiotic resistance and virulence trait of enterococci, 1948 

Biogenic amines in raw goat’s milk cheese, 110 

Control of Bacillus cereus in cheese by AS-48, 1517 

L. lactis TDC cluster sequencing and tyramine PCR detection method, 

2521 

Volatiles of Enterobacteriaceae, 567 
Chelators 

Reduced antimicrobial efficacy of lysozyme-chelator combinations, 285 
Chemical preservation 

Effect of chemicals on the microbial evolution in foods, 1977 
Chemiluminescence 

Menadione-catalyzed luminol chemiluminescence assay, 2767 
Chicken 

Ammonia poisoning, 1299 

Enumeration of Salmonella by PCR and simulation, 1201 

Moisture-enhanced chicken, 2675 

Salmonella antimicrobial resistance from chickens and humans, 1220 

Thermal lethality in chicken, 493 





J. Food Prot., Vol. 67, No. 12 


Chicken nuggets 

Salmonella risk in frozen chicken nuggets and strips, 1111 
Chicken products 

B. cereus detected on chicken products, 1770 
Chicken skin 

Microscopic observation of Campylobacter on chicken skin, 1146 
Chicken slaughter plants 

Microbial contamination sources at broiler slaughter plants, 2809 
Chilling 

Detection of fecal contamination on chicken carcasses, 1829 
China 

V. vulnificus in fish and shellfish in China, 1617 
Chinese parsley 

Effect of radiation on E. coli 0157:H7-contaminated cilantro, 2092 
Chiral 

Enantiomeric excesses of terpenes in processed juices, 1214 
Chitooligosaccharides 

Antimicrobial activity of low-molecular-weight chitosan, 396 
Chitosan 

Chitosan kills pathogens in food emulsions, 952 
Chloramphenicol 

Chloramphenicol in honey, 1533 
Chlorinated trisodium phosphate 

Sanitizers for inactivating pathogens on produce, 721 
Chlorine 

Lethality of sanitizers to Bacillus species, 1702 

Microscopic observation of Campylobacter on chicken skin, 1146 

Recovery of foodborne pathogens from tomatoes, 732 


Survival and recovery of foodborne pathogens from lettuce and parsley, 


1092 

Chlorine dioxide 

Decontamination of strawberries with chlorine dioxide gas, 2450 

Lethality of sanitizers to Bacillus species, 1702 

Sanitizers for inactivating pathogens on produce, 721 

Treatment with gaseous chlorine dioxide on killing pathogens, 1371 
Chlorine disinfection 

Pathogen internalization and tomato disinfection, 1353 
Chocolate 

L. monocytogenes in peanut and chocolate matrices, 2205 
Chromosomal cpe 

Growth of heat-treated CPE* C. perfringens, 83 
Chromosome aberration test 

Antigenotoxic effects of water extract from soybean paste, 156 
Cinnamon 

Nisin and cinnamon effects on pathogens in apple juice, 371 
Citrus concentrate 

Salmonellae and citrus concentrates, 2671 
Citrus fruit 


Improving P. agglomerans biocontrol with curing treatments on lemons, 


781 

Cladosporium 

Antagonistic activity of yeasts against Salmonella Poona, 2132 
Clam 

V. vulnificus in fish and shellfish in China, 1617 
Cleaner 

Killing Salmonella Newport in a nematode, 2151 
Cleaning 

Cleaning and disinfecting swine lairage pens and S. enterica, 1384 
Cleaning and sanitizing 


Cleaning and sanitizing combinations of L. monocytogenes biofilms, 


2218 
Cleaning efficacy 
Cleaning efficacy for sheep intestines, 2747 
Cleaning frequency protocol 
Microbial contamination sources at broiler slaughter plants, 2809 
Clean-in-place system 
New sanitizing agents against dairy biofilms, 1438 
Clostridium botulinum 
Antibotulinal activity of process cheese ingredients, 1765 
Assays for botulinal toxin in food, 203 


SUBJECT INDEX 


Botulinal safety of process cheese, 1687 

Characterization of Bacillus cereus isolates from soybean sprouts 

Inhibition between C. botulinum strains, 2682 

Pressure and heat inactivation of C. botulinum endospores, 2530 
Clostridium perfringens 


Characterization of Bacillus cereus isolates from soybean sprouts, 1031 


C. perfringens control with organic acids and spices, 1840 
C. perfringens growth potential, 1537 
Effect of cooling on C. perfringens in pea soup, 352 
Evaluation of C. perfringens predictive model, 1133 
Growth of heat-treated CPE* C. perfringens, 83 
Methodological factors influencing growth of C. perfringens, 1128 
Ozone and heat treatment of C. perfringens on beef, 342 
Coccidia 
Pesticides and Cyclospora sporulation, 1044 
Code 
Hand washing among food workers, 2825 
Cod-liver oil 
Organic contaminant residues in cod-liver oil, 1787 
Colanic acid 
Survival of Escherichia coli 0157:H7 in set yogurt, 252 
Cold-smoked, dried salmon 
Pathogen control in cold-smoked, dried salmon, 347 
Cold smoked fish 
Listeria in smoked fish plants, 2500 
Cold storage 
Biogenic amines in restructured beef steaks, 607 
Colicin{s) 
Anti-O157 colicinogenic E. coli, 486 
Effect of colicins on E. coli 0157:H7, 2603 
Colicinogeny 
Anti-O157 colicinogenic E. coli, 486 
Coliform detection 
Optical assay versus conventional method for coliforms, 2760 
Coliform growth response 
Alfalfa seed washing, 813 
Coliforms 
Enterobacteriaceae and enterococci in Mediterranean dry sausages, 
2812 
Microbial analysis of organic produce, 894 
Volatiles of Enterobacteriaceae, 567 
Colonization 
L. monocytogenes attachment to alfalfa sprouts, 2488 
Risk assessment prediction from genome sequences, 2053 
Colony blotting immunoassay 
Rapid identification of Bacillus cereus, 387 
Colorimetry 
High resistance of dried microorganisms to pulsed-light treatment, 
ComBase 
Predictive microbiology database, 1967 
Come-up time 
RF-nisin treatment for L. innocua, 1848 
Commercial shell eggs 
Enterobacteriaceae from commercial shell eggs, 2613 
Comparison 
Comparison of Arcobacter isolation methods, 799 
Competitive inhibition 
Competitive inhibition of foodborne pathogens by lactic acid bacteria, 
947 
Inhibition between C. botulinum strains, 2682 
Composite tissue 
Improved recovery of Listeria from stainless steel, 2212 
Compost 
Fate of E. coli O157:H7 in manure-amended soil, 574 
Fate of E. coli O157:H7 on vegetables and in soil, 1365 
Condensate 
Listeria biofilm in condensate, 322 
Confocal scanning laser microscopy 
Microscopic observation of Campylobacter on chicken skin 
Connecticut 





2876 SUBJECT INDEX 


Food safety among Puerto Ricans, 512 
Consumer practices 
Meta-analysis in consumer research, 2587 
Consumers 
Validation of a behavioral questionnaire using direct observation, 2578 
Consumer survey 
Home storage temperatures, 2570 
Contact patterns 
In-plant model of L. monocytogenes cross-contamination, 2688 
Contamination 
Carcass contamination, 413 
Detection of spoilage-causing LAB by DGGE, 2515 
Contamination levels 
Listeria prevalence and growth on smoked salmon, 1022 
Controlled release 
Antimicrobial release systems, 1190 
Control program 
Salmonella in pork sausages, 1834 
Conventional produce 
Microbial analysis of organic produce, 894 
Cooked chicken patties 
Survival models for C. jejuni, 64 
Cooked vegetables 
Modeling B. cereus contamination of a vegetable product, 939 
Cooking 
PAH content in commercial fatty foods, 2786 
Cooling 
C. perfringens control with organic acids and spices, 1840 
C. perfringens growth potential, 1537 
Effect of cooling on C. perfringens in pea soup, 352 
Evaluation of C. perfringens predictive model, 1133 
Growth of heat-treated CPE* C. perfringens, 83 
Copper ion 
Microbial reduction on apples using chlorine, copper ion, and sonica- 
tion, 766 
Coriander 
Effect of radiation on E. coli O157:H7-contaminated cilantro, 2092 
Corn 
Distribution of FB, in dry milling fractions, 1261 
Ecophysiology of fumonisin-producing Fusarium strains, 1792 
Effects of corn and barley on bovine E. coli 0157 carriage, 666 
Corn milling fractions 
Distribution of FB, in dry milling fractions, 1261 
Crab 


Bacteriological analysis of frozen blue swimming crab, 809 
Crawfish 


Listeria contamination in crawfish processing plants, 1163 
Cross-contamination 
In-plant model of L. monocytogenes cross-contamination, 2688 
Norovirus cross-contamination during food handling, 103 
Quantitative analysis of cross-contamination, 1892 
Ribotyping and a study of transmission of S. aureus, 1116 
Cross-protection 
Inactivation of L. monocytogenes, 316 
Cross-sensitization 
Inactivation of L. monocytogenes, 316 
Cryptosporidium 
Molecular detection of C. parvum oocysts in mineral water, 524 
Cryptosporidium parvum 
C. parvum oocyst survival in mineral waters, 517 
Pesticides and Cyclospora sporulation, 1044 
Cucumber 
Acidic electrolyzed water as a sanitizer, 1247 
Cucumber volatiles 
Pathogenic bacteria inactivation, 1014 
Cull sows 
Salmonella in cull sows, 1489 
Culture 
Culture and PCR for MAP in USDA samples, 2310 
Culture confirmation 


J. Food Prot., Vol. 67, No. 12 


AnDiaTec Salmonella PCR ELISA, 1585 
Culture method 
Bacteriological Analytical Manual effectiveness, 870 
Cut-off 
AnDiaTec Salmonella PCR ELISA, 1585 
Cutting plant 
Iberian pork cutting plant contamination, 1624 
Cutting surfaces 
Chicken handling and survival of Campylobacter on cutting surfaces, 
1957 
5-Cyano-2,3-ditolyl tetrazolium chloride (CTC) 
Microscopic observation of Campylobacter on chicken skin, 1146 
Cyclopiazonic acid 
Fungi, aflatoxins, and cyclopiazonic acid in peanuts, 96 
Cymene 
Effect of combined natural compounds on Listeria monocytogenes, 
1408 
Cytokine expression 
Activation of immune cells by phosphate groups, 1719 
Cytotoxicity 
Acid adaptation of Vibrio parahaemolyticus, 1328 


Daily intake 
Organic contaminant residues in cod-liver oil, 1787 
Dairy 
Salmonella genotypes in lactating cows, 2280 
Dairy cows 
Campylobacter in dairy cows, 1476 
Dairy products 
E. coli 0157 in Moroccan foods, 1234 
Salmonellosis associated with raw milk, 2165 
D and z values 
Pathogen thermal lethality in chicken, 1403 
Thermal resistance of vegetative bacteria at high temperatures, 1666 
Database 
Predictive microbiology database, 1967 
Davey model 
RS and Davey model predict S. aureus growth parameters, 1138 
Decarboxylation 
L. lactis TDC cluster sequencing and tyramine PCR detection method, 
2521 
Decontamination 
Decontamination of cattle hides, 579 
Decontamination of mung bean seeds, 1257 
Decontamination of strawberries with chlorine dioxide gas, 2450 
Laboratory-scale steam pasteurization of prerigor beef, 1630 
L. monocytogenes and spoilage microflora on decontaminated beef, 
2703 
Pathogen internalization and tomato disinfection, 1353 
Deletions 
Mutagenicity and recombinogenicity of 2-DCB, 1293 
Deli salad 
Microbial quality of food service surfaces and foods, 162 
Denaturing gradient gel electrophoresis 
Detection of spoilage-causing LAB by DGGE, 2515 
Deoxynivalenol 
Microbial loads and quality of durum wheat, 772 
Detection 
Detection of Bacillus spores, 1036 
Detection of parasitic roundworm in cod, 1522 
Real-time PCR Salmonella Enteritidis detection, 864 
16S rDNA PCR primers for detecting Salmonella in food, 1335 
Deterministic approach 
Quantitative analysis of cross-contamination, 1892 
Detoxification 
Influence of pH on complexing of model B-D-glucans with ZEN, 1741 
Limiting bioavailability of mycotoxins in the digestive tract, 1195 
Developing countries 
MRA in developing countries, 2016 
Dextran 





J. Food Prot., Vol. 67, No. 12 


Activation of immune cells by phosphate groups, 1719 
Diacetate 

Control of Listeria on smoked salmon with lactate and diacetate, 2465 
Diarrheal enterotoxin 

Characterization of Bacillus cereus isolates from soybean sprouts, 1031 
Dipicolinic acid 

Pressure and heat inactivation of C. botulinum endospores, 2530 
Dip inoculation 

Recovery of pathogens from strawberries, 2436 
Direct-fed microbials 

DFM as an intervention for E. coli O157 in cattle, 889 
Direct observation 

Validation of a behavioral questionnaire using direct observation, 2578 
Discriminant factor analysis (DFA) 

SPME, GC, and MS coupled with DFA and ANN for detection of E. 

coli, 1597 

Disease outbreaks 

Intensive outbreak investigation, 616 

Salmonella risk in frozen chicken nuggets and strips, 1111 
Disinfectant 

EO water as a control for E. coli O157:H7, 1377 
Disinfecting 

Cleaning and disinfecting swine lairage pens and S. enterica, 1384 
Distribution 

Campylobacter in Russia, 239 
Distribution pattern 

E. coli O157:H7 distribution in a bowl cutter, 246 
Diversity 

Listeria persistence in retail environments, 1417 
DNA 

Fate of cry/Ab gene in calves, 365 

Mutagenicity and recombinogenicity of 2-DCB, 1293 
DNA extraction 

Real-time PCR detection of Listeria and Salmonella, 189 
DNA fingerprinting 

Traceability of beef through DNA, 972 
DNA hybridization 

V. parahaemolyticus in Hood Canal, Wash., 2178 
DNA template 

Detection of Bacillus spores, 1036 
2-Dodecylcyclobutanone 

Mutagenicity and recombinogenicity of 2-DCB, 1293 
Dose response 

Outbreak data for Salmonella dose response, 2024 
Dose-response model 

Intraspecies variability in SE dose-response relationship, 2008 
Dried infant formula 

Thermal activation of E. sakazakii, 60 
Dried shrimps 

Radiation-induced hydrocarbons and 2-alkylcyclobutanones, 142 
Dried squids 

Radiolytic lipid products in irradiated dried squids, 1731 
Drying 

Inactivation of Salmonella on tomatoes by dehydration, 1344 
Dry sausages 


Enterobacteriaceae and enterococci in Mediterranean dry sausages, 12 
Durum wheat 


Microbial loads and quality of durum wheat, 772 
D-value 

E. coli O157:H7 in ground beef, 1760 

Irradiation of apple cider, 1574 

L. monocytogenes in peanut and chocolate matrices, 2205 

Survival of pathogens and indicators on vegetables, 1451 
Dynamic conditions 

Predictive modeling of microbial dynamics, 2041 


Ear tag 

Traceability of beef through DNA, 972 
EAST 

EASTI gene-possessing E. coli in food, 2117 


SUBJECT INDEX 


Edible films 
Antimicrobial edible films, 833 
Edible oils refining processes 
PAH content in commercial fatty foods, 2786 
EDTA 
Antimicrobial potential of lactic acid bacteria, 1184 
Reduced antimicrobial efficacy of lysozyme-chelator combinations, 285 
Reducing Salmonella on fresh-cut melon by nisin treatment, 2143 
Egg(s) 
Egg-preparation practices, 1444 
Real-time PCR Salmonella Enteritidis detection, 864 
Salmoneila Enteritidis in pooled egg contents, 1751 
Egg allergen 
Reduction of egg white allergenicity in cake using ionizing radiation, 
1725 
Eggshell 
Cleaning Salmonella Enteritidis from eggshells, 706 
Eggshell contamination 
Cleaning Salmonella Enteritidis from eggshells, 706 
Egg washing 
Washing of table eggs, 4 
Egg white(s) 
Influence of egg white environment on Salmonella Enteritidis, 2269 
Egg white pasteurization, 1177 
Egg white proteins 
Antioxidant properties of egg-derived peptides, 1939 
Inhibition of angiotensin-converting enzyme by egg-derived peptides, 
1914 
18S rRNA 
Enumeration of yeast species in dairy products, 357 
Electrolyzed oxidizing water 
EO water as a control for E. coli O157:H7, 1377 
Electronic sensor array 
Rapid method for prediction of E. coli, 1604 
ELISA 
Measurement of PCBs, 1209 
Emetic Bacillus cereus 
PCR for detection of emetic Bacillus cereus, 1694 
Employee training 
Listeria in smoked fish plants, 2500 
Emvisions 
Chitosan kills pathogens in food emulsions, 952 
Enantiomeric excesses 
Enantiomeric excesses of terpenes in processed juices, 1214 
Encapsulation 
Nisin and lysozyme in liposomes against L. monocytogenes, 922 
Enrichment 
PCR for detection of lactic acid bacteria, 610 
Enterobacteria 
Biogenic amines in raw goat’s milk cheese, 110 
Microbial quality of cooked edible snails, 1779 
Enterobacteriaceae 
Detection of fecal contamination on chicken carcasses, 1829 
Effect of a CPC hide intervention, 646 
Efficacy of decreased ASC on ground beef, 2248 
Enterobacteriaceae and enterococci in Mediterranean dry sausages, 
2812 
Enterobacteriaceae from commercial shell eggs, 2613 
Evaluation of CPC for beef hide decontamination, 303 
Volatiles of Enterobacteriaceae, 567 
Enterobacter sakazakii 
Detection of E. sakazakii, 1267 
Food safety aspects of Enterobacter sakazakii, 2850 
Inactivation of Enterobacter sakazakii by monocaprylin, 2815 
Enterococci 
Antibiotic resistance and virulence trait of enterococci, 1948 
Chromosomal location of food enterococci bsh genes, 2772 
Enterobacteriaceae and enterococci in Mediterranean dry sausages, 
2812 


Macrolide risk assessment, 980 





2878 SUBJECT INDEX 


Enterococcus 
Susceptibility of Enterococcus from chickens, 2292 
Enterococcus faecalis 
Detection of tet(M) gene from raw milk, 2833 
Enterococcus faecalis A-48—32 
Control of Bacillus cereus in cheese by AS-48, 1517 
snterohemorrhagic Escherichia coli 
Transmission of E. coli O157:H7 in cattle, 2651 
snterotoxins 
B. cereus detected on chicken products, 1770 
“numeration 
Enumeration of Salmonella by PCR and simulation, 1201 
Salmonella in pork sausages, 1834 
“nzyme-linked fluorescence assay (ELFA) 
Salmonella detection in porcine fecal samples, 2158 
<nzyme-linked immunosorbent assay (ELISA) 
AnDiaTec Salmonella PCR ELISA, 1585 
ELISA for undeclared casein in nonmilk foods, 1933 
Immunoassay for the detection of prohibited ruminant proteins, 544 
Reduction of egg white allergenicity in cake using ionizing radiation, 
1725 
-nzyme-modified cheese 
Antibotulinal activity of process cheese ingredients, 1765 
pidemic 
Farm reservoir of Listeria monocytogenes, 2496 
pidemiologic methods 
Intensive outbreak investigation, 616 
pidemiologic survey 
Campylobacter in dairy cows, 1476 
Epidemiology 
Antimicrobial-resistant Salmonella in pigs, 698 
EAST1 gene-possessing E. coli in food, 2117 
Farm reservoir of Listeria monocytogenes, 2496 
§. enterica serovars from pigs, 691 
Escherichia coli 
Acid resistance of Escherichia coli, 583 
Antimicrobial resistance in E. coli from ground beef, 1433 
Bacterial contamination during beef processing, 658 
Control of Campylobacter and E. coli by acidified sodium chlorite, 2288 
Detection of fecal contamination on chicken carcasses, 1829 
Draft risk assessment for E. coli O157:H7 in ground beef, 1991 
EAST gene-possessing E. coli in food, 2117 
E. coli UV inactivation modeling in apple cider, 1153 
Effects of organic acids and pH on E. coli, 12 
Enterobacteriaceae and enterococci in Mediterranean dry sausages, 
2812 
Juice irradiation with Taylor-Couette flow, 2410 
Microbial analysis of organic produce, 894 
Radiosensitization of foodborne bacteria, 1157 
Rapid method for prediction of E. coli, 1604 
Salmonella contamination in field cantaloupes, 713 
SPME, GC, and MS coupled with DFA and ANN for detection of E. 
coli, 1597 
Survey of fresh produce for pathogens and indicators, 2387 


Survival of pathogens and indicators on vegetables, 1451 


Thermal inactivation of Salmonella Poona and E. coli on cantaloupe, 


1876 

The Weibull—log-logistic model, 2617 
Vibrios in Italian shellfish, 2284 

Escherichia coli 0157 
DFM as an intervention for E. coli 0157 in cattle, 889 
E. coli 0157 in Moroccan foods, 1234 
E. coli 0157 prevalence in weaned beef calves, 2391 
Effects of corn and barley on bovine E. coli O157 carriage, 666 
Escherichia coli 0157 in Mexican cattle and swine, 2274 
Fecal shedding of pathogens in cattle at slaughter, 679 
Frozen storage of E. coli 0157 in BPW, 40 

Escherichia coli O0157:H7 
Acid-adapted E. coli 0157:H7 in ground beef, 591 
Acidic electrolyzed water ice for bacterial control, 2544 


J. Food Prot., Vol. 67, No. 12 


Acid tolerance of E. coli O157:H7 survivors from meat decontamina- 
tion, 638 

Analysis of sprout seed sanitization, 758 

A. nodosum as a preharvest intervention, 1824 

Antibacterial effect of water-soluble tea extracts, 2608 

Anti-O157 colicinogenic E. coli, 486 

Biofilm of E. coli 0157:H7, 2123 

Competitive inhibition of foodborne pathogens by lactic acid bacteria, 
947 

Control of bacterial pathogens in fruit juices with ozone, 2381 

Control of E. coli O157:H7 with sodium metasilicate, 1501 

Decontamination of mung bean seeds, 1257 

Decontamination of strawberries with chlorine dioxide gas, 2450 

E. coli 0157:H7 antimicrobial susceptibility, 34 

E. coli 0157:H7 distribution in a bowl cutter, 246 

E. coli 0157:H7 exposed to spray chilling with chemicals, 2099 

E. coli O157:H7 in ground beef, 1760 

E. coli 0157:H7 molecular typing, 651 

Effect of colicins on E. coli 0157:H7, 2603 

Effects of antimicrobial agents on pathogens, 310 

Efficacy of sanitizers, 2375 

EO water as a control for E. coli O157:H7, 1377 

Evaluation of CPC for beef hide decontamination, 303 

Fate of E. coli O157:H7 in manure-amended soil, 574 

Fate of E. coli O157:H7 on vegetables and in soil, 1365 

Fate of pathogens in strawberry juice and acidic media, 2443 

Home drying meat jerky, 2337 

Immunoassay detection of E. coli O0157:H7 in apple juice, 2756 

Immunoliposome assay for FE. coli O157:H7 in cider, 1568 

Impact of stress on E. coli O157:H7, 19 

Inactivation of Escherichia coli 0157:H7 by caprylic acid, 884 

Irradiation of apple cider, 1574 

Irradiation to kill pathogens on sprouts, 2263 

Laboratory-scale steam pasteurization of prerigor beef, 1630 

Long-haul transport and nonpreconditioning effects on E. coli O157: 
H7, 672 

Microbial analysis of organic produce, 894 

Microbial reduction on apples using chlorine, copper ion, and sonica- 
tion, 766 

Multiplex PCR for E. coli 0157:H7, Salmonella, and Shigella detection, 27 

Nisin and cinnamon effects on pathogens in apple juice, 371 

O157:H7 and other E. coli isolates from cattle and carcasses, 993 

Pathogen internalization and tomato disinfection, 1353 

Pathogen internalization into oranges, 1578 

Pathogen reduction by fly larvae, 685 

Pathogen thermal lethality in turkey and beef, 1394 

PCR detection of E. coli O157:H7 and L. monocytogenes, 1634 

PPO and cider pasteurization, 908 

Prevalence of pathogens in processing plants, 295 

Process control and sampling, 1755 

Recovery of foodborne pathogens from tomatoes, 732 

Recovery of pathogens from strawberries, 2436 

Reduced antimicrobial efficacy of lysozyme-chelator combinations, 285 

Sanitizers for inactivating pathogens on produce, 721 

Survival and recovery of foodborne pathogens from lettuce and parsley, 
1092 

Survival of E. coli O0157:H7 in roast beef and salami, 2107 

Survival of E. coli 0157:H7 in strong and weak acids, 159] 

Survival of Escherichia coli O0157:H7 in set yogurt, 252 

Survival of pathogens in kimchi, 1497 

Thermal resistance of vegetative bacteria at high temperatures, 1666 

Transmission of E. coli O157:H7 in cattle, 2651 

Tyramine and E. coli O157:H7 adherence, 878 


Essential oils 


Antibacterial efficiency of Finnish essential oils, 199 


Antimicrobial essential oils against foodborne pathogens, 1252 


Ethylene 


Reduction of aflatoxin contamination, 438 
Salmonella survival on tomatoes, 2277 


European eel 





J. Food Prot., Vol. 67, No. 12 


Heavy metals in fish, 2332 
Ewe’s cheese 

Properties of Terrincho cheese, 2779 
Excision 

Microbiological sampling of carcasses, 1303 
Exopolysaccharide 

Biofilm of E. coli O157:H7, 2123 

Survival of Escherichia coli O157:H7 in set yogurt, 252 
Exposure assessment 

Quantitative analysis of cross-contamination, 1892 
Extraction-free template 

PCR detection of E. coli O157:H7 and L. monocytogenes, 1634 
Extralabel drug use 


Estimation of extended withdrawal intervals using half-life multipliers, 


555 


Factor analysis 
Multivariate analysis of heavy metals in liver paste, 1927 
FAME 


MIDI-FAME analysis of Campylobacter in poultry processing, 1610 


FAO food balance sheets 


Ist International Conference on Microbiological Risk Assessment: 


Foodborne Hazards, 1965 

Food consumption data in microbiological risk assessment, 1972 
Farm 

Farm reservoir of Listeria monocytogenes, 2496 
Fat 

Survival of L. monocytogenes in vanilla-flavored products, 378 
Fatty acids 

VBNC of V. parahaemolyticus, 2430 
Fatty foods 

PAH content in commercial fatty foods, 2786 
Fecal contamination 

Bifidobacterium species from human and animal origin, 1284 

Detection of fecal contamination on chicken carcasses, 1829 
Fecal samples 

Salmonella detection in porcine fecal samples, 2158 
Fecal shedding 


Long-haul transport and nonpreconditioning effects on E. coli O157: 


H7, 672 

Feces 

Transmission of F. coli O0157:H7 in cattle, 2651 
Feed 

PCR detection of DNA of animal origin in feed, 1289 
Feedlot cattle 

Effects of corn and barley on bovine E. coli O157 carriage, 666 
Feedstuff 

Ruminant DNA detection, 550 
Feline calicivirus 

Norovirus cross-contamination during food handling, 103 

Survival of pathogens and indicators on vegetables, 1451 
Fermentation 

B. cereus isolated from traditional fermented meals, 2805 
Fermentation process 

L. monocytogenes in green table olives, 2189 


Fermented dry sausages 


Population dynamics of the constitutive biota of French dry sausages, 


2306 
Fermented food 


Detection of aflatoxin-producing molds by multiplex PCR, 2622 


L. lactis TDC cluster sequencing and tyramine PCR detection method, 


2521 
Fiber-optic biosensor 

Biosensor detection of Salmonella in spent sprout irrigation water, 46 
Fish 

Effect of pretreatment on pathogenic bacteria, 193 

Measurement of PCBs, 1209 
Fish consumption advisories 

Measurement of PCBs, 1209 
Flavor 


SUBJECT INDEX 


Properties of Terrincho cheese, 2779 
Fluorescence 
Multiresidue method for carbamates in juice, 2565 
Fluorescence polarization 
Detection of zearalenone by FP immunoassay, 1039 
Fluorogenic vital dyes 
C. parvum oocyst survival in mineral waters, 517 
Food 
Antibacterial activity of food plants, 2820 
EAST1 gene-possessing E. coli in food, 2117 
Hand washing among food workers, 2825 
Menadione-catalyzed luminol chemiluminescence assay, 2767 
Mutagenicity and recombinogenicity of 2-DCB, 1293 
: PCR detection of Bacillus and Staphylococcus, 1271 
i Survey of fresh produce for pathogens and indicators, 2387 
Food additives 
Autoinducer-2-like activity on foods, 1457 
Food allergens 
ELISA for undeclared casein in nonmilk foods 
Peanut allergen detection, 793 
Food analysis 
Virus detection in food, 2315 
Food animals 
Macrolide risk assessment, 980 
Foodborne 
Domestic food safety in Australia, 818 
Foodborne pathogens in irrigation water, 2839 
Foodborne disease 
Survival of pathogens and indicators on vegetables, 1451 
Foodborne disease outbreak 
Produce-associated foodborne outbreaks, 2342 
Salmonella in sesame seed products, 178 
Foodborne pathogens 
Antibacterial effect of water-soluble tea extracts, 2608 
Antimicrobial essential oils against foodborne pathogens, 1252 
Phage spray application to reduce L. monocytogenes, 1682 
Prevalence of pathogens in processing plants, 295 
Risk assessment prediction from genome sequences, 2053 
Spectroscopic quantification of pathogens, 2550 
Treatment with gaseous chlorine dioxide on killing pathogens, 1371 
Food consumption data 
Ist International Conference on Microbiological Risk Assessment: 
Foodborne Hazards, 1965 
Food consumption data in microbiological risk assessment, 1972 
Food contact surfaces 
Microbial contamination sources at broiler slaughter plants, 2809 
Food contamination 
Domestic food safety in Australia, 818 
Food handling 
Domestic food safety in Australia, 818 
Norovirus cross-contamination during food handling, 103 
Food-handling behaviors 
Validation of a behavioral questionnaire using direct observation, 2578 
Food industry 
MRA and food industry, 2033 
Food label 
Sulfite recalls and reported adverse events, 1806 
Food labeling 
Salmonella risk in frozen chicken nuggets and strips, 1111 
Food legislation 
Salmonellosis associated with raw milk, 2165 
Food of animal origin 
Estimation of extended withdrawal intervals using half-life multipliers, 
555 
Food poisoning 
Ammonia poisoning, 1299 
Food powders 
High resistance of dried microorganisms to pulsed-light treatment, 787 
Food preparation facilities 
Ribotyping and a study of transmission of S. aureus, 1116 





2880 SUBJECT INDEX 


Food-preparation practices 
Egg-preparation practices, 1444 
Food preservation 
Pressure and heat inactivation of C. botulinum endospores, 2530 
Food preservatives 
Method for antimicrobial activity studies, 1961 
Food production statistics 
Ist International Conference on Microbiological Risk Assessment: 
Foodborne Hazards, 1965 
Food consumption data in microbiological risk assessment, 1972 
Food products 
Modeling growth boundaries of Salmonella, 53 
Food quality control 
Peanut allergen detection, 793 
Food safety 
Antimicrobial edible films, 833 
Antimicrobial resistance in E. coli from ground beef, 1433 
Chitosan kills pathogens in food emulsions, 952 
Domestic food safety in Australia, 818 
Inactivation of L. monocytogenes, 316 
In-plant model of L. monocytogenes cross-contamination, 2688 
Jenseniin G spectrum of activity, 1009 
Meta-analysis in consumer research, 2587 
Pathogen internalization into oranges, 1578 
Reheating frankfurters to destroy L. monocytogenes, 71 
Salmonella detection methods, 2797 
Salmonella in sesame seed products, 178 
Salmonella reduction by 2-nitropropanol, 1945 
Salmonella Senftenberg in mussel processing facilities, 256 
Survival of L. monocytogenes, 1170 
Viability of 7. gondii tissue cysts in enhanced meats, 2230 
Food safety aspects 
Food safety aspects of Enterobacter sakazakii, 2850 
Food safety attitudes 
Food safety among Puerto Ricans, 512 
Food safety behaviors 
Food safety among Puerto Ricans, 
Food safety knowledge 
Food safety among Puerto Ricans, ‘ 
Food safety research 
MRA conference summary, 2072 
Food service 
Microbial quality of food service surfaces and foods, 162 
Food spoilage yeasts 
Enumeration of yeast species in dairy products, 357 
Food-storing system 
Outbreak data for Salmonella dose response, 2024 
Food types 
AnDiaTec Salmonella PCR ELISA, 1585 
Fourier transform-infrared spectroscopy 
Spectroscopic quantification of pathogens, 2550 
Fourier transform-near infrared spectroscopy 
FT-NIR identification of bacteria in apple juice, 2555 
Fractional inhibitory concentration isobologram 
Interaction between nisin and natural antimicrobials, 596 
Framework 
FDA/CFSAN’s risk assessment framework, 2058 
Frankfurters 
Antilisterial potential of nisin-coated frankfurter casings, 1017 
Antimicrobial treatments to control L. monocytogenes in frankfurters, 
915 
Control of L. monocytogenes with organic acids and/or their salts, 2456 
Pediocin (ALTA 2341) and postpackaging pasteurization for Listeria, 
1855 
Pediocin and postpackaging irradiation for Listeria, 1866 
Reheating frankfurters to destroy L. monocytogenes, 71 
Free amino acids 
Properties of Terrincho cheese, 2779 
Free chlorine concentration 
Chlorine and peroxyacetic acid sanitizers on lettuce, 1238 


J. Food Prot., Vol. 67, No. 12 


Freeze-injured pathogen 
Evaluation of a 5’-nuclease (TaqMan) assay with TALO, 271 
Freeze-thaw 
Molecular detection of C. parvum oocysts in mineral water, 524 
Survival of stressed V. parahaemolyticus, 1243 
Freezing 
E. coli 0157:H7 in ground beef, 1760 
Frequency distribution 
Effect of combined natural compounds on Listeria monocytogenes, 
1408 
Fresh cantaloupe 
Thermal inactivation of Salmonella Poona and E. coli on cantaloupe, 
1876 
Fresh cut 
Phage spray application to reduce L. monocytogenes, 1682 
Fresh-cut apples 
pH effect on L. innocua survival, 751 
Fresh-cut cantaloupe 
Effect of hot water on Salmonella survival on cantaloupe, 432 
Reducing Salmonella on fresh-cut melon by nisin treatment, 2143 
Fresh juice 
Pathogen internalization into oranges, 1578 
Fresh produce 
Survey of fresh produce for pathogens and indicators, 2387 
Frozen storage 
Frozen storage of E. coli 0157 in BPW, 40 
Fruit 
Foodborne pathogens in irrigation water, 2839 
Lethality of sanitizers to Bacillus species, 1702 
Fruit juice 
Juice irradiation with Taylor-Couette flow, 2410 
Vanillin preservation of soft drinks and fruit juices, 391 
Fruit products 
Inactivation of A. acidoterrestris spores in citrus juice, 2538 
F-specific coliphage 
Survey of fresh produce for pathogens and indicators, 2387 
Survival of pathogens and indicators on vegetables, 1451 
FTA filter 
Detection of Bacillus spores, 1036 
Fumonisins 
Ecophysiology of fumonisin-producing Fusarium strains, 1792 
PCR detection F. verticillioides, 1278 
Fumonisin B, 
Determination of fumonisins B, and B>, 1782 
Fumonisin B, distribution 
Distribution of FB, in dry milling fractions, 1261 
Fumonisin B» 
Determination of fumonisins B, and B>, 1782 
Fumonisin contamination 
Distribution of FB, in dry milling fractions, 1261 
Fungi 
Fungi, aflatoxins, and cyclopiazonic acid in peanuts, 96 
Fungicide 
Pesticides and Cyclospora sporulation, 1044 
Fusarium 
Ecophysiology of fumonisin-producing Fusarium strains, 1792 
Microbial loads and quality of durum wheat, 772 


Real-time PCR detection of mycotoxigenic Fusarium spp., 536 
Selective media for Fusarium spp., 207 

Fusarium verticillioides 
PCR detection F. verticillioides, 1278 


Galactose 
Galactose and lactic acid in whey, 403 
Gamma irradiation 
Effect of radiation on E. coli O157:H7-contaminated cilantro, 2092 
Garlic 
Antimicrobial activity of garlic and onion, 499 
Gas cabinet 
Treatment with gaseous chlorine dioxide on killing pathogens, 1371 





J. Food Prot., Vol. 67, No. 12 


Gas chromatography 
PAHs in vegetable oils, 1904 
Gas chromatography—mass spectrometry (GC-MS) 


SPME, GC, and MS coupled with DFA and ANN for detection of E. 


coli, 1597 

Gas pack 

Treatment with gaseous chlorine dioxide on killing pathogens, 1371 
Gastric challenge 

Survival of L. monocytogenes, 1170 
Gastropods 

Microbial quality of cooked edible snails, 1779 
Genetic marker 

Genetic markers for nine hakes species, 2792 
Genomics 

Risk assessment prediction from genome sequences, 2053 
Genotype 

Salmonella genotypes in lactating cows, 2280 
Gentamicin 

Susceptibility of Enterococcus from chickens, 2292 
Germination 

Bacillus cereus germination, 934 
§-D-Glucans 

Limiting bioavailability of mycotoxins in the digestive tract, 1195 
Gluconate 

Effects of organic acids and pH on E. coli, 12 
a-Glucosidase 

Detection of E. sakazakii, 1267 
Goat 

Animal species identification by PCR, 172 
Gorgonzola cheese 

High-pressure processing of Gorgonzola cheese, 1671 
Grapefruit 

Salmonellae and citrus concentrates, 2671 
Grape seed extract 

Antimicrobial effects of natural extracts on beef, 148 
Green mold 


Improving P. agglomerans biocontrol with curing treatments on lemons, 


781 
Green table olives 
L. monocytogenes in green table olives, 2189 
Ground beef 
Antibacterial effect of arrowroot tea extracts in foods, 1953 
Antimicrobial resistance in E. coli from ground beef, 1433 
C. perfringens control with organic acids and spices, 1840 
Draft risk assessment for E. coli 0157:H7 in ground beef, 1991 
E. coli O157:H7 in ground beef, 1760 
Efficacy of decreased ASC on ground beef, 2248 
Radiosensitization of foodborne bacteria, 1157 
Ground pork 
Evaluation of a 5’-nuclease (TaqMan) assay with TALO, 271 
Growth 
Alfalfa sprouts grown from irradiated seeds, 561 
Fate of pathogens in strawberry juice and acidic media, 2443 
Influence of egg white environment on Salmonella Enteritidis, 2269 
Listeria prevalence and growth on smoked salmon, 1022 
Growth boundary 
Growth boundary of L. monocytogenes in cooked meats, 2195 
Growth estimation 
C. perfringens growth potential, 1537 
Growth inhibition 
Effect of chemicals on the microbial evolution in foods, 1977 
Method for antimicrobial activity studies, 1961 
Growth kinetics 
Growth of heat-treated CPE* C. perfringens, 83 
Growth-no growth 
Effect of chemicals on the microbial evolution in foods, 1977 
Modeling growth boundaries of Salmonella, 53 


Ham 
Evaluating S. aureus growth potential in slow-cooked ham, 1512 


SUBJECT INDEX 


Hand washing 
Hand washing among food workers, 2825 
Harvest technique 
Microbial composition of apple cider, 2240 
Hazard analysis and critical control point (HACCP) 
Antimicrobial resistance risk assessment, 2063 
Beef carcass dressing, 1494 
PPO and cider pasteurization, 908 
Hazard analysis and critical point (HACCP) for poultry processing 
CCP for Salmonella in Thai broiler processing, 1480 
Hazard analysis and critical control point (HACCP) validation 
Holding time and temperature as critical limits for pork processing, 
1389 
a-HCH 
Organochlorine chemical residues in Slovenian poultry, 2326 
Health risk 
Heavy metals in fish, 2332 
Heat 
Heat inactivation of Listeria, 2712 
Ozone and heat treatment of C. perfringens on beef, 342 
Survival of stressed V. parahaemolyticus, 1243 
Heated hydrogen peroxide 
Effect of hot water on Salmonella survival on cantaloupe, 432 
Heat resistance 
Giowth of heat-treated CPE* C. perfringens, 83 
Inactivation of A. acidoterrestris spores in citrus juice, 2538 
Thermal activation of E. sakazakii, 60 
Heat shock 
Heat shock response of Vibrio parahaemolyticus, 2183 
Heat treatment 
Improving P. agglomerans biocontrol with curing treatments on lemons, 
781 
Thermoultrasonication of Salmonella Enteritidis, 1886 
Heavy metals 
Heavy metals in fish, 2332 
Heavy metals in mussel conserves, 1526 
Multivariate analysis of heavy metals in liver paste, 1927 
Hemolysis 
B. cereus isolated from traditional fermented meals, 2805 
Hemolytic activity 
Hemolytic and proteolytic activities of Aeromonas strains, 278 
Hepatitis A virus 
Persistence of viruses in marinated mussels, 1743 
Pressure inactivation kinetics of phage, 505 
Heptachlor 
Organochlorine chemical residues in Slovenian poultry, 2326 
Herb 
Antibacterial activity of food plants, 2820 
Herbal tea 
Determination of fumonisins B,; and B>, 1782 
Hide contamination 
Market-abattoir hide contamination, 2397 
Hide intervention 
Effect of a CPC hide intervention, 646 
Evaluation of CPC for beef hide decontamination, 303 
Hides 
Decontamination of cattle hides, 579 
Prevalence of pathogens in processing plants, 295 
Transmission of E. coli 0157:H7 in cattle, 2651 
High hydrostatic pressure 


Pressure and heat inactivation of C. botulinum endospores, 2530 
High-intensity pulsed electric fields 

Inactivation of S. cerevisiae by HIPEFs, 2596 
High-performance liquid chromatography (HPLC) 

Determination of fumonisins B, and B>, 1782 


Multiresidue method for carbamates in juice, 2565 

PAH content in commercial fatty foods, 2786 
High pressure 

Pressure inactivation kinetics of phage A, 505 
High-pressure processing 





2882 SUBJECT INDEX 


High-pressure processing of Gorgonzola cheese, 1671 
High-pressure processing of ready-to-eat meats, 1709 
Histamine 
Histamine in fish fillets, 407 
On-board handling and formation of amines in fish, 134 
Histamine-forming bacteria 
Histamine in fish fillets, 407 
Histidine decarboxylase 
Histidine decarboxylase formation by P. phosphoreum, 1736 
Honey 
Chloramphenicol in honey, 1533 
Hot dogs 
Inhibition of L. monocytogenes on hot dogs, 480 
Hot water 
Effect of hot water on Salmonella survival on cantaloupe, 432 
L. monocytogenes and spoilage microflora on decontaminated beef, 
2703 
Human 
Characterization of Campylobacter from humans and pigs, 228 
Human enteric viruses 
Virus detection in food, 2315 
Human listeriosis 
Listeria persistence in retail environments, 1417 
Hurdle technology 
Effect of combined natural compounds on Listeria monocytogenes, 
1408 
Hydrocarbons 
Radiation-induced hydrocarbons and 2-alkylcyclobutanones, 142 
Radiolytic lipid products in irradiated dried squids, 1731 
Hydrolysis 
B. cereus isolated from traditional fermented meals, 2805 
Hygienic quality 


Histamine in fish fillets, 407 


Iberian pork 

Iberian pork cutting plant contamination, 1624 
Ice 

Acidic electrolyzed water ice for bacterial control, 2544 
Ice storage 

Biogenic amines of ice-stored rainbow trout, 960 
Identification 

Differentiation between S. aureus and S. intermedius, 2302 
Immobilization 

Antimicrobial potential of lactic acid bacteria, 1184 
Immunoassay 

Detection of zearalenone by FP immunoassay, 1039 

Immunoassay detection of E. coli O157:H7 in apple juice, 2756 

Immunoliposome assay for E. coli 0157:H7 in cider, 1568 
Immunoglobulin E 


Reduction of egg white allergenicity in cake using ionizing radiation, 


1725 


Immunoglobulin G 


Reduction of egg white allergenicity in cake using ionizing radiation, 


1725 

Immunoliposomes 

Immunoliposome assay for E. coli O157:H7 in cider, 1568 
Immunomagnetic bead separation 

Escherichia coli 0157 in Mexican cattle and swine, 2274 
Immunomagnetic separation 

Frozen storage of E. coli 0157 in BPW, 40 
Impingement oven 

Thermal lethality in chicken, 493 
Improved detection method 

Detection of E. sakazakii, 1267 
Inactivation 

Effect of chemicals on the microbial evolution in foods, 1977 


Inactivation of Enterobacter sakazakii by monocaprylin, 2815 
Pressure inactivation kinetics of phage A, 505 
Pulsed UV-light sterilization, 1027 


Salmonellae and citrus concentrates, 2671 


J. Food Prot., Vol. 67, No. 12 


Thermal inactivation of microorganisms, 2560 
Incubation 
Salmonella Enteritidis in pooled egg contents, 1751 
Incubation period 
Outbreak data for incubation period of salmonellosis, 2735 
Indicator organism 
Bacterial contamination during beef processing, 658 
Indicators 
Microbiological quality of rabbit meat, 966 
Survey of fresh produce for pathogens and indicators, 2387 
Survival of pathogens and indicators on vegetables, 1451 
Indole 
Microbial metabolites in shrimp, 124 
Infant formula 
Inactivation of Enterobacter sakazakii by monocaprylin, 2815 
Infectivity 
Pesticides and Cyclospora sporulation, 1044 
Infiltration 
Infiltration of cantaloupe tissues by Salmonella Poona, 1359 
Salmonella internalization into mangos, 181 
Ingested dose 
Outbreak data for incubation period of salmonellosis, 2735 
Inhibition 
Antimicrobial film coating for inhibition of L. monocytogenes, 475 
Effect of pretreatment on pathogenic bacteria, 193 
Nisin and lysozyme in liposomes against L. monocytogenes, 922 
Inhibitory effectiveness 
Pediocin (ALTA 2341) and postpackaging pasteurization for Listeria, 
1855 
Pediocin and postpackaging irradiation for Listeria, 1866 
Injected mea 
Moisture-enhanced chicken, 2675 
Inoculated pack studies 
Inhibition between C. botulinum strains, 2682 
Inosine 
Bacillus cereus germination, 934 
Insecticide 
Pesticides and Cyclospora sporulation, 1044 
Intact egg 
Thermoultrasonication of Salmonella Enteritidis, 1886 
International standard 
Validated Listeria monocytogenes PCR, 1646 
Intestinal contents 
Broiler carcass contamination, 235 
Intestinal mucosa 
Tyramine and E. coli 0157:H7 adherence, 878 
Intrinsic genes 
Fate of cry/Ab gene in calves, 365 
In vitro excystation 
C. parvum oocyst survival in mineral waters, 517 
lonizing radiation 
Alfalfa sprouts grown from irradiated seeds, 561 
Inactivation of A. acidoterrestris spores in citrus juice, 2538 
Mutagenicity and recombinogenicity of 2-DCB, 1293 
Irradiation 
Effect of irradiation and organic acids on pork shelf life, 168 
Irradiation of apple cider, 1574 
Irradiation to kill pathogens on sprouts, 2263 
L. monocytogenes in RTE meats after irradiation, 77 
Radiolytic lipid products in irradiated dried squids, 1731 
Radiosensitization of foodborne bacteria, 1157 
Irrigation 
Foodborne pathogens in irrigation water, 2839 
[solation 
Comparison of Arcobacter isolation methods, 799 


Jenseniin G 
Jenseniin G spectrum of activity, 1009 
Juice 
Multiresidue method for carbamates in juice, 2565 





J. Food Prot., Vol. 67, No. 12 


Kenya 
Factors contributing to antibiotic contamination of Kenyan milk, 399 
Kimchi 
Survival of pathogens in kimchi, 1497 
Kinetics 
Thermal inactivation of microorganisms, 2560 
Kitchen practices 


Chicken handling and survival of Campylobacter on cutting surfaces, 


1957 
Korea 
Epidemiological analysis of Salmonella Enteritidis in Korea, 264 
Korean soybean paste 
Antigenotoxic effects of water extract from soybean paste, 156 
Kosher 


ELISA for undeclared casein in nonmilk foods, 1933 


abeling 
Genetic markers for nine hakes species, 2792 
actate 
Control of Listeria on smoked salmon with lactate and diacetate, 2465 
Jactation 
Salmonella genotypes in lactating cows, 2280 
sactic acid 
Antimicrobial treatments to control L. monocytogenes in frankfurters, 
915 
Control of E. coli O157:H7 with sodium metasilicate, 1501 
Effect of storage temperature and debittering on fermented green olives, 
117 
Galactose and lactic acid in whey, 403 
Pathogen internalization and tomato disinfection, 1353 
Lactic acid bacteria 
Competitive inhibition of foodborne pathogens by lactic acid bacteria, 
947 
Detection of spoilage-causing LAB by DGGE, 2515 
L. monocytogenes in green table olives, 2189 
PCR for detection of lactic acid bacteria, 610 
Population dynamics of the constitutive biota of French dry sausages, 
2306 
Lactobacillus 
Bacteriocin of L. paracasei BGBUK2-16, 2727 
Lactobacillus acidophilus 
DFM as an intervention for E. coli 0157 in cattle, 889 
Lactococcus 
Antimicrobial potential of lactic acid bacteria, 1184 
Lactococcus lactis ' 
L. lactis TDC cluster sequencing and tyramine PCR detection method, 
2521 
Lactococcus lactis subsp. lactis IPLA 729 
Inhibition of an MRSA strain by a nisin Z producer, 928 
Lactoperoxidase 
New sanitizing agents against dairy biofilms, 1438 
Lairage 
Cleaning and disinfecting swine lairage pens and S. enterica, 1384 
Market-abattoir hide contamination, 2397 
Salmonella in cull sows, 1489 
Lettuce 
Acidic electrolyzed water ice for bacterial control, 2544 
Chlorine and peroxyacetic acid sanitizers on lettuce, 1238 
Enumeration of L. monocytogenes on lettuce, 742 
Fate of E. coli 0157:H7 on vegetables and in soil, 1365 
Survey of fresh produce for pathogens and indicators, 2387 
Survival and recovery of foodborne pathogens from lettuce and parsley, 
1092 
Survival of pathogens and indicators on vegetables, 145i 
Treatment with gaseous chlorine dioxide on killing pathogens, 1371 
Virus detection in food, 2315 
Lindane 
Organochlorine chemical residues in Slovenian poultry, 2326 
Liposome 


Nisin and lysozyme in liposomes against L. monocytogenes, 922 


SUBJECT INDEX 


Liquid egg 
Bacillus cereus germination, 934 
Listeria 
Chitosan kills pathogens in food emulsions, 952 
Cleaning and sanitizing combinations of L. monocytogenes biofilms, 
2218 
Laboratory-scale steam pasteurization of prerigor beef, 1630 
Listeria prevalence and growth on smoked salmon, 1022 
L. monocytogenes in green table olives, 2189 
Pasteurization of deli turkey, 2472 
Real-time PCR detection of Listeria and Salmonella, 189 
Survival of pathogens on surfaces, 2666 
Temperature and soil effects on survival of foodborne pathogens, 2661 
Listeria innocua 
Interaction between nisin and natural antimicrobials, 596 
RF-nisin treatment for L. innocua, 1848 
Thermal inactivation of L. innocua in salmon caviar, 383 
Listeria monocytogenes 
Acidic electrolyzed water ice for bacterial control, 2544 
AFLP typing of Listeria monocytogenes, 1656 
Antibacterial effect of water-soluble tea extracts, 2608 
Antilisterial potential of nisin-coated frankfurter casings, 1017 
Antimicrobial film coating for inhibition of L. monocytogenes, 475 
Antimicrobial treatments to control L. monocytogenes in frankfurters, 
915 
BAX PCR targets a partial putative gene in L. monocytogenes, 1507 
Chlorine and peroxyacetic acid sanitizers on lettuce, 1238 
Competitive inhibition of foodborne pathogens by lactic acid bacteria, 
947 
Control of Listeria on smoked salmon with lactate and diacetate, 2465 
Control of L. monocytogenes with combined antimicrobials on beet 
franks, 2296 
Control of L. monocytogenes with organic acids and/or their salts, 2456 
Decontamination of strawberries with chlorine dioxide gas, 2450 
Effect of combined natural compounds on Listeria monocytogenes, 
1408 
Effect of pretreatment on pathogenic bacteria, 193 
Effects of antimicrobial agents on pathogens, 310 
Enumeration of L. monocytogenes on lettuce, 742 
Farm reservoir of Listeria monocytogenes, 2496 
Fate of pathogens in strawberry juice and acidic media, 2443 
Growth boundary of L. monocytogenes in cooked meats, 2195 


2712 


Heat inactivation of Listeria, 
High-pressure processing of Gorgonzola cheese, 1671 
High-pressure processing of ready-to-eat meats, 1709 
High prevalence of L. monocytogenes in tonsils of pigs, 805 
Home drying meat jerky, 2337 
Improved recovery of Listeria from stainless steel, 2212 
Inhibition of L. monocytogenes on hot dogs, 480 
In-plant model of L. monocytogenes cross-contamination, 2688 
Listeria contamination in crawfish processing plants, 1163 
Listeria biofilm in condensate, 322 
Listeria in smoked fish plants, 2500 
Listeria monocytogenes in manure, 1676 
Listeria persistence in retail environments, 1417 
Listeria prevalence and growth on smoked salmon, 1022 
L. monocytogenes and spoilage microflora on decontaminated beef, 
2703 
. monocytogenes attachment to alfalfa sprouts, 2488 
. monocytogenes in nutritionally depleted medium, 1641 


. monocytogenes in peanut and chocolate matrices, 2205 


. monocytogenes in RTE meats after irradiation, 77 


. monocytogenes in smoked fish processing plants, 328 


l 
l 
l 
L. monocytogenes in ready-to-eat food products, 2480 
l 
I 
L 


. monocytogenes On RTE meats, 456 

L. monocytogenes survival on RTE meat products, 2698 

Microbial reduction on apples using chlorine, copper ion, and sonica 
tion, 766 

Modeling and challenge testing of cooked pork products, 463 

Moisture-enhanced pork brine contamination, 185 





2884 SUBJECT INDEX 


Pathogen thermal lethality in chicken, 1403 
Pathogen thermal lethality in turkey and beef, 1394 
PCR detection of E. coli O157:H7 and L. monocytogenes, 1634 
Pediocin (ALTA 2341) and postpackaging pasteurization for Listeria, 
1855 
Pediocin and postpackaging irradiation for Listeria, 1866 
PPO and cider pasteurization, 908 
Prevalence of pathogens in processing plants, 295 
Radiation resistance and virulence of starved L. monocytogenes, 470 
Recovery of foodborne pathogens from tomatoes, 732 
Recovery of pathogens from strawberries, 2436 
Reheating frankfurters to destroy L. monocytogenes, 71 
Sanitizers for inactivating pathogens on produce, 721 
Survival and recovery of foodborne pathogens from lettuce and parsley, 
1092 
Survival of L. monocytogenes in vanilla-flavored products, 378 
Survival of pathogens in kimchi, 1497 
Thermal resistance of vegetative bacteria at high temperatures, 1666 
Validated Listeria monocytogenes PCR, 1646 
Listeria monocytogenes Scott A 
Control of Listeria on smoked salmon with lactate and diacetate, 2465 
Listeria species 
Listeria contamination in crawfish processing plants, 1163 
Listeria in smoked fish plants, 2500 
L. monocytogenes in smoked fish processing plants, 328 
Listeria survival 
pH effect on L. innocua survival, 751 
Livestock market 
Market-abattoir hide contamination, 2397 
lmo2234 
BAX PCR targets a partial putative gene in L. monocytogenes, 1507 
Low pH 
Survival of L. monocytogenes, 1170 
Low-density lipoprotein antioxidant properties 
Antioxidant properties of egg-derived peptides, 1939 
Low-molecular-weight chitosan 
Antimicrobial activity of low-molecular-weight chitosan, 396 
Low temperature storage 
Acidic electrolyzed water ice for bacterial control, 2544 
Lunch meat 
Microbial quality of food service surfaces and foods, 162 
Lymphocyte mitogenicity 
Activation of immune cells by phosphate groups, 1719 
Lysozyme 
Nisin and lysozyme in liposomes against L. monocytogenes, 922 


Reduced antimicrobial efficacy of lysozyme-chelator combinations, 285 


Macrolide 
Macrolide risk assessment, 980 
Macruronus magellanicus 
Genetic markers for nine hakes species, 2792 
Maggot 
Pathogen reduction by fly larvae, 685 
Mahi-mahi 
Chemical and sensory evaluation of mahi-mahi, 2255 
On-board handling and formation of amines in fish, 134 
Maize 


Detection of zearalenone by FP immunoassay, 1039 
Fate of cry/Ab gene in calves, 365 


Malachite green agar 2.5 

Selective media for Fusarium spp., 207 
Management practices 

Campylobacter transmission in turkeys, 1463 
Manager 

Hand washing among food workers, 2825 
Manganese chloride 

Phage spray application to reduce L. monocytogenes, 1682 
Mantle fluid 

Real-time PCR quantification of V. parahaemolyticus, 2424 
Manual cleaning 


J. Food Prot., Vol. 67, No. 12 


Cleaning efficacy for sheep intestines, 2747 
Manure 
Fate of E. coli O157:H7 in manure-amended soil, 574 
Fate of E. coli 0157:H7 on vegetables and in soil, 1365 
Listeria monocytogenes in manure, 1676 
Pathogen reduction by fly larvae, 685 
Manure-amended soil 
Fate of E. coli O157:H7 in manure-amended soil, 574 
Fate of E. coli 0157:H7 on vegetables and in soil, 1365 
Marinated mussels 
Persistence of viruses in marinated mussels, 1743 
Marine food 
Heavy metals in mussel conserves, 1526 
Mar operon 
E. coli 0157:H7 antimicrobial susceptibility, 34 
Mass spectrometry 
PAHs in vegetable oils, 1904 
Mastitis 
Streptococci in bulk tank milk, 2644 
Maximum likelihood 
Prevalence and test accuracy, 2000 
Meat 
C. perfringens growth potential, 1537 
L. monocytogenes and spoilage microflora on decontaminated beef, 
2703 
. monocytogenes survival on RTE meat products, 2698 
Reheating frankfurters to destroy L. monocytogenes, 71 
Meat and bone meal 
Immunoassay for the detection of prohibited ruminant proteins, 544 
PCR detection of bovine bone mtDNA in feed, 2829 
PCR detection of DNA of animal origin in feed, 1289 
Ruminant DNA detection, 550 
Meat decontamination 
Acid tolerance of E. coli 0157:H7 survivors from meat decontamina- 
tion, 638 
Meat jerky 
Home drying meat jerky, 2337 
Meat processing plant 
Detection of spoilage-causing LAB by DGGE 
Meat products 
E. coli 0157 in Moroccan foods, 1234 
Mechanical cleaning 
Cleaning efficacy for sheep intestines, 2747 
Medicinal plants 
Determination of fumonisins B, and B>, 1782 
Meningitis 
Thermal activation of E. sakazakii, 60 
Merluccius spp. 
Genetic markers for nine hakes species, 2792 
Mesophilic aerobic bacteria 
Microbial quality of cooked edible snails, 1779 
Meta-analysis 
Meta-analysis in consumer research, 2587 
Method 
Thermal inactivation of microorganisms, 2560 
Methodology 
Enumeration of L. monocytogenes on lettuce, 742 
Methodological factors influencing growth of C. perfringens, 1128 
Salmonella detection methods, 2797 
Methods 
Optical assay versus conventional method for coliforms, 2760 
Mexican parsley 
Effect of radiation on E. coli O157:H7-contaminated cilantro, 2092 
Microarrays 
Risk assessment prediction from genome sequences, 2053 
Microassay 
Method for antimicrobial activity studies, 1961 
Microbial analysis 
Microbial analysis of organic produce, 894 
Microbial contamination 





J. Food Prot., Vol. 67, No. 12 


Microbial contamination sources at broiler slaughter plants, 2809 
Microbial decontamination 
High resistance of dried microorganisms to pulsed-light treatment, 787 
Microbial growth 
Holding time and temperature as critical limits for pork processing, 
1389 
Microbial inactivation 
High-pressure processing of Gorgonzola cheese, 1671 
Inactivation of S. cerevisiae by HIPEFs, 2596 
Microbial quality 
Microbial quality of food service surfaces and foods, 162 
Microbial risk assessment 
Ist International Conference on Microbiological Risk Assessment: 
Foodborne Hazards, 1965 
Food consumption data in microbiological risk assessment, 1972 
Prevalence and test accuracy, 2000 
Microbial spoilage 
Biogenic amines of ice-stored rainbow trout, 960 
Microbiological contamination 
Iberian pork cutting plant contamination, 1624 
Moisture-enhanced chicken, 2675 
Microbiological growth 
Biogenic amines in restructured beef steaks, 607 
Microbiological method 


Survival and recovery of foodborne pathogens from lettuce and parsley, 


1092 
Microbiological profile 
Physicochemical and microbiological profile, 2320 
Microbiological quality 
Microbiological quality of rabbit meat, 966 
Streptococci in bulk tank milk, 2644 
Microbiological risk analysis 
Antimicrobial resistance risk assessment, 2063 
Microbiological risk assessment 
Egg consumption and Salmonella risk, 2416 
MRA and food industry, 2033 
MRA in developing countries, 2016 
Microbiological sampling methods 
Microbiological sampling of carcasses, 1303 
Microbiology 
Beef carcass dressing, 1494 
Microbial composition of apple cider, 2240 
Shell egg microbiology during storage, 2657 
Microorganisms 
Antibacteriai activities of naturally occurring compounds, 1774 
Microsatellite markers 
Traceability of beef through DNA, 972 
Micro-thin-layer chromatograhy 
Simplified qualitative method for canavanine in seeds and sprouts, 212 
MIDI Sherlock MIS 
MIDI-FAME analysis of Campylobacter in poultry processing, 1610 
Milk 
Detection of tet(M) gene from raw milk, 2833 
Factors contributing to antibiotic contamination of Kenyan milk, 399 
L. monocytogenes in peanut and chocolate matrices, 2205 
Pasteurization conditions and Mycobacterium paratuberculosis, 2719 
Salmonellosis associated with raw milk, 2165 
Milk replacer 
PCR detection of bovine bone mtDNA in feed, 2829 
Mitochondrial DNA 
PCR detection of bovine bone mtDNA in feed, 2829 
PCR detection of DNA of animal origin in feed, 1289 
Model 
Thermal inactivation of microorganisms, 2560 
Modeling 
Analysis of sprout seed sanitization, 758 
Draft risk assessment for E. coli O157:H7 in ground beef, 1991 
E. coli UV inactivation modeling in apple cider, 1153 
Evaluation of C. perfringens predictive model, 1133 
Growth boundary of L. monocytogenes in cooked meats, 2195 


SUBJECT INDEX 


Inactivation of L. monocytogenes, 316 

Modeling growth boundaries of Salmonella, 53 

Pressure inactivation kinetics of phage \, 505 

Survival of L. monocytogenes, 1170 
Mode of interaction 

Interaction between nisin and natural antimicrobials, 596 
Modified atmosphere 

Sodium lactate and packaging on shelf life of poultry sausage, 601 
Modified atmosphere packaging (MAP) 

Effect of pretreatment on pathogenic bacteria, 193 
Moisture-enhanced meat 

Moisture-enhanced chicken, 2675 
Moisture-enhanced pork 

Moisture-enhanced pork brine contamination, 185 
Molds 

Characterization of molds by MECC and RAPD PCR, 2234 
Molecular subtyping 

L. monocytogenes in smoked fish processing plants, 328 
Molecular typing 

E. coli O0157:H7 molecular typing, 651 
Molluscs 

Salmonella Senftenberg in mussel processing facilities, 256 
Monocaprylin 

Inactivation of Enterobacter sakazakii by monocaprylin, 2815 
Monoclonal antibody 

Immunoassay for the detection of prohibited ruminant proteins, 544 
Monoclonal antibody immunoassay 

Peanut allergen detection, 793 
Monolaurin 

New sanitizing agents against dairy biofilms, 1438 
Monte Carlo simulation 

Quantitative analysis of cross-contamination, 1892 
Morocco 

E. coli 0157 in Moroccan foods, 1234 
Mouse bioassay 

Assays for botulinal toxin in food, 203 
Multilocus sequence typing 

E. coli O157:H7 molecular typing, 651 
Multiplex 

Real-time PCR detection of Listeria and Salmonella, 189 
Multiplex PCR 

Detection of aflatoxin-producing molds by multiplex PCR, 2622 

Multiplex PCR for E. coli 0157:H7, Salmonella, and Shigella detection, 27 
Multivariate analysis 

FT-NIR identification of bacteria in apple juice, 2555 
Mung bean sprouts 

Irradiation to kill pathogens on sprouts, 2263 
Muscovado (crude sugar) 

Distribution of aflatoxin-producing fungi in sugarcane fields, 90 
Mushroom soup 

Antibacterial effect of arrowroot tea extracts in foods, 1953 
Mussels 

Heavy metals in mussel conserves, 1526 
Mutations 

Mutagenicity and recombinogenicity of 2-DCB, 1293 
Mycobacterium avium subsp. paratuberculosis 

Culture and PCR for MAP in USDA samples, 2310 
Mycobacterium paratuberculosis 

Pasteurization conditions and Mycobacterium paratuberculosis, 2719 
Mycotoxins 

Microbial loads and quality of durum wheat, 772 


Real-time PCR detection of mycotoxigenic Fusarium spp., 536 


NaCl demand 

Heat shock response of Vibrio parahaemolyticus, 2183 
Native microflora 

Properties of Terrincho cheese, 2779 

Sanitizer treatment and recovery of bacteria on whole cantaloupe, 999 
Natural antimicrobials 





2886 SUBJECT INDEX 


Effect of combined natural compounds on Listeria monocytogenes, 
1408 

Vanillin preservation of soft drinks and fruit juices, 391 
Natural organic compounds 

Interaction between nisin and natural antimicrobials, 596 
Natural sausage casings 

Cleaning efficacy for sheep intestines, 2747 
Nematodes 

Killing Salmonella Newport in a nematode, 2151 
Neonates 

Thermal activation of E. sakazakii, 60 
Neural embolism 

Brain emboli in the arterial circulation, 1050 
New York 

Listeria persistence in retail environments, 1417 
Nisin 

Antilisterial potential of nisin-coated frankfurter casings, 1017 

Inhibition of L. monocytogenes on hot dogs, 480 

Interaction between nisin and natural antimicrobials, 596 

New sanitizing agents against dairy biofilms, 1438 

Nisin and cinnamon effects on pathogens in apple juice, 371 

Nisin and lysozyme in liposomes against L. monocytogenes, 922 

Reducing Salmonella on fresh-cut melon by nisin treatment, 2143 
Nisin Z producer 

Inhibition of an MRSA strain by a nisin Z producer, 928 
2-Nitropropanol 

Salmonella reduction by 2-nitropropanol, 1945 
(E,Z)-2,6-Nonadienal 

Pathogenic bacteria inactivation, 
(E)-2-Nonenal 


Pathogenic bacteria inactivation, 


1014 


1014 
Nonisothermal inactivation 

The Weibull—log-logistic model, 2617 
Nonlinear kinetics 

The Weibull—log-logistic model, 2617 
Norovirus 

Norovirus cross-contamination during food handling, 103 

Persistence of viruses in marinated mussels, 1743 

Survey of fresh produce for pathogens and indicators, 2387 

Survival of pathogens and indicators on vegetables, 1451 

Virus detection in food, 2315 

“ne 

Differentiation between S. aureus and S. intermedius, 2302 
Nucleic acid 

Real-time detection of foodborne pathogens, 823 
Nutritional food consumption surveys 

Ist International Conference on Microbiological Risk Assessment: 
Foodborne Hazards, 1965 


Food consumption data in microbiological risk assessment, 19 


J 
Onion 
Antimicrobial ac and onion, 499 


Fate of E. « O157 


7 in manure-amended soil, 574 
Oocysts 

C. parvum oocyst survival in mineral waters, 517 

Molecular detection of C. parvum oocysts in mineral water, 524 
Opportunistic foodborne pathogen 
Food safety aspects of Enterobacter sakazakii, 2850 
Orange 

Salmonellae and citrus concentrates, 2671 
Orange juice 

Control of bacterial pathogens in fruit juices with ozone, 2381 
Enantiomeric excesses of terpenes in processed juices, 1214 
Inactivation of S. cerevisiae by HIPEFs, 2596 
Survival of microorganisms in orange juice, 1429 
Organic acids 

Control of L. monocytogenes with organic acids and/or their salts, 2456 


C. perfringens control with organic acids and spices, 1840 


Effect of irradiation and organic acids on pork shelf life, 168 


Effects of organic acids and pH on E. coli, 12 


J. Food Prot., Vol. 67, No. 12 


Inactivation of Salmonella on tomatoes by dehydration, 1344 
Organic acid salts 
Control of L. monocytogenes with organic acids and/or their salts, 2456 
Organic dairy 
Antimicrobial susceptibility of S. aureus, 1104 
Organic produce 
Microbial analysis of organic produce, 894 
Organochlorine pesticides 
Organic contaminant residues in cod-liver oil, 1787 
Outbreak data 
Outbreak data for Salmonella dose response, 2024 
Ovalbumin 
Antioxidant properties of egg-derived peptides, 1939 
Inhibition of angiotensin-converting enzyme by egg-derived peptides, 
1914 
Reduction of egg white allergenicity in cake using ionizing radiation, 
1725 
Oxyrase 
Evaluation of a 5’-nuclease (TaqMan) assay with TALO, 271 
Oysters 
Real-time PCR quantification of V. parahaemolyticus, 2424 
V. parahaemolyticus in Hood Canal, Wash., 2178 
Ozone 
Control of bacterial pathogens in fruit juices with ozone, 2381 
Ozone and heat treatment of C. perfringens on beef, 342 


Sanitizers for inactivating pathogens on produce, 721 


Packaging 
Antimicrobia! film coating for inhibition of L. monocytogenes, 475 
Parasite 
Detection of parasitic roundworm in cod, 1522 
Pareve 
ELISA for undeclared casein in nonmilk foods, 1933 
Parsley 
Fate of E. coli 0157:H7 on vegetables and in soil, 1365 
Survival and recovery of foodborne pathogens from lettuce and parsley, 
1092 
Partial putative gene 
BAX PCR targets a partial putative gene in L. monocytogenes, 1507 
Pasteurization 
Egg white pasteurization, 1177 
Pasteurization conditions and Mycobacterium paratuberculosis, 2719 
Pathogenic bacteria 
Real-time detection of foodborne pathogens, 823 
Pathogenic bacteria inactivation 
Pathogenic bacteria inactivation, 1014 
Pathogen inactivation 
Inactivation of L. monocytogenes, 316 
Survival of L. monocytogenes, 1170 
Pathogen Modeling Program 6.1 
Evaluating S. aureus growth potential in slow-cooked ham, 1512 
Pathogens 
Antibacterial efficiency of Finnish essential oils, 199 
CCP for Salmonella in Thai broiler processing, 1480 
Effect of a CPC hide intervention, 646 
Effect of pretreatment on pathogenic bacteria, 193 
Laboratory-scale steam pasteurization of prerigor beef, 1630 
Market-abattoir hide contamination, 2397 
Pathogen internalization into oranges, 1578 
Reheating frankfurters to destroy L. monocytogenes, 71| 
PCR 
AnDiaTec Salmonella PCR ELISA, 1585 
Animal species identification by PCR, 172 
Detection of Bacillus spores, 1036 
Differentiation between S. aureus and S. intermedius, 2302 
Enumeration of Salmonella by PCR and simulation, 1201 
Enumeration of yeast species in dairy products, 357 
L. lactis TDC cluster sequencing and tyramine PCR detection method, 
2521 


PCR detection of Bacillus and Staphylococcus, 1271 





. Food Prot., Vol. 67, No. 12 


PCR detection of bovine bone mtDNA in feed, 2829 
PCR detection of DNA of animal origin in feed, 1289 
PCR detection of E. coli O157:H7 and L. monocytogenes, 1634 
PCR for detection of lactic acid bacteria, 610 
Prevalence of Y. enterocolitica from ready-to-eat vegetables, 1123 
16S rDNA PCR primers for detecting Salmonella in food, 1335 
Validated Listeria monocytogenes PCR, 1646 
PCR detection 
PCR detection F. verticillioides, 1278 
PCR-restriction fragment length polymorphism 
Bifidobacterium species from human and animal origin, 1284 
PCR screening 
Culture and PCR for MAP in USDA samples, 2310 
Peanut allergy 
Peanut allergen detection, 793 
Peanuts 
Fungi, aflatoxins, and cyclopiazonic acid in peanuts, 96 
L. monocytogenes in peanut and chocolate matrices, 2205 
Reduction of aflatoxin contamination, 438 
Pea soup 
Effect of cooling on C. perfringens in pea soup, 352 


Pediocin 


Control of L. monocytogenes with combined antimicrobials on beef 


franks, 2296 
Pediocin (ALTA 2341) and postpackaging pasteurization for Listeria, 
1855 
Pediocin and postpackaging irradiation for Listeria, 1866 
Penaeus monodon 
V. vulnificus in fish and shellfish in China, 1617 
Penicillium 
Antagonistic activity of yeasts against Salmonella Poona, 2132 
Penicillium roqueforti 
P. roqueforti strains in blue moldy tulum cheese, 533 
Peptides 
Antioxidant properties of egg-derived peptides, 1939 


Inhibition of angiotensin-converting enzyme by egg-derived peptides, 
1914 


Peracetic acid 


Microscopic observation of Campylobacter on chicken skin, 1146 
Peroxyacetic acid 

Sanitizers for inactivating pathogens on produce, 721 
Persistence 

Listeria persistence in retail environments, 1417 
pH 

E. coli UV inactivation modeling in apple cider, 1153 

Effects of organic acids and pH on E. coli, 12 

PH effect on L. innocua survival, 751 
Phage \ 

Pressure inactivation kinetics of phage A, 505 
Phage therapy 

Phage spray application to reduce L. monocytogenes, 1682 
pH-dependent adsorption 

Influence of pH on complexing of model B-D-ucans with ZEN, 2741 
Phosphorylation 

Activation of immune cells by phosphate groups, 1719 
Photobacterium phosphoreum 

Histidine decarboxylase formation by P. phosphoreum, 1736 
Physicochemical profile 

Physicochemical and microbiological profile, 2320 
Pickle products 

Effects of organic acids and pH on E. coli, 12 
Pig(s) 

Antimicrobial-resistant Salmonella in pigs, 698 

Characterization of Campylobacter from humans and pigs, 228 

High prevalence of L. monocytogenes in tonsils of pigs, 805 

Mathematical model for Salmonella Typhimurium transmission in pigs, 

2403 

Salmonella detection methods, 2797 

S. enterica serovars from pigs, 691 
Pig feces 


SUBJECT INDEX 2887 


Epidemiological analysis of Salmonella Enteritidis in Korea, 264 
Pilot-scale ripening chamber 
Population dynamics of the constitutive biota of French dry sausages, 
2306 
Pine bark extract 
Antimicrobial effects of natural extracts on beef, 148 
Plant 
Antibacterial activity of food plants, 2820 
Plasmid-encoded cpe 
Growth of heat-treated CPE* C. perfringens, 83 
Polychlorinated biphenyls (PCBs) 
Measurement of PCBs, 1209 
Organic contaminant residues in cod-liver oil, 1787 
Polyclonal antibodies 
Enumeration of yeast species in dairy products, 357 
Polycyclic aromatic hydrocarbons 
PAH content in commercial fatty foods, 2786 
PAHs in vegetable oils, 1904 
Polyphenol oxidase 
PPO and cider pasteurization, 908 
Polyphenols 
Immunoassay detection of E. coli O157:H7 in apple juice, 2756 
Pork 
Animal species identification by PCR, 172 
Effect of irradiation and organic acids on pork shelf life, 168 
Modeling and challenge testing of cooked pork products, 463 
Salmonella in pork sausages, 1834 
Pork processing 
Holding time and temperature as critical limits for pork processing, 
1389 
Pork safety 
Salmonella in cull sows, 1489 
Portunus pelagicus 
Bacteriological analysis of frozen blue swimming crab, 809 
Postharvest pathogens 
Antagonistic activity of yeasts against Salmonella Poona, 2132 
Postpackaging irradiation 
Pediocin and postpackaging irradiation for Listeria, 1866 
Postpackaging pasteurization 
Pediocin (ALTA 2341) and postpackaging pasteurization for Listeria, 
1855 
Potassium lactate 
Antilisterial potential of nisin-coated frankfurter casings, 1017 
Antimicrobial treatments to control L. monocytogenes in frankfurters, 
915 
Growth boundary of L. monocytogenes in cooked meats, 2195 
Potassium sorbate 
Effects of antimicrobial agents on pathogens, 310 
Reducing Salmonella on fresh-cut melon by nisin treatment, 2143 
Poultry 
Campylobacter in Russia, 239 
Comparison of Arcobacter isolation methods, 799 
Control of Campylobacter and E. coli by acidified sodium chlorite, 
Pathogen thermal lethality in chicken, 1403 
Salmonella reduction by 2-nitropropanol, 1945 
Poultry processing 
MIDI-FAME analysis of Campylobacter in poultry processing, 1610 
Poultry sausage 
Sodium lactate and packaging on shelf life of poultry sausage, 601 
Prawn 
V. vulnificus in fish and shellfish in China, 1617 
Preconditioning 
Long-haul transport and nonpreconditioning effects on E. coli 57:H7, 
672 
Predictive microbiology 
Modeling and challenge testing of cooked pork products, 463 
Predictive microbiology database, 1967 
Predictive modeling of microbial dynamics, 2041 
RS and Davey model predict S. aureus growth parameters, 1138 
Predictive model 





2888 SUBJECT INDEX 


Survival models for C. jejuni, 64 
Predictive modeling 
Effect of chemicals on the microbial evolution in foods, 1977 
Preharvest food safety 
DFM as an intervention for E. coli 0157 in cattle, 889 
Mathematical model for Salmonella Typhimurium transmission in pigs, 
2403 
Preharvest intervention 
Effect of colicins on E. coli 0157:H7, 2603 
Preservation 
Vanillin preservation of soft drinks and fruit juices, 391 
Prevalence 
E. coli 0157 prevalence in weaned beef calves, 2391 
Modeling B. cereus contamination of a vegetable product, 939 
Prevalence estimation 
Prevalence and test accuracy, 2000 
Principal component analysis 
Multivariate analysis of heavy metals in liver paste, 1927 
Probabilistic modeling 
Modeling B. cereus contamination of a vegetable product, 939 
Probiotics 
Chromosomal location of food enterococci bsh genes, 2772 
Probiotic selection 
Anti-O157 colicinogenic E. coli, 486 
Process cheese 
Antibotulinal activity of process cheese ingredients, 1765 
Botulinal safety of process cheese, 1687 
Process control 
Process control and sampling, 1755 
Processed meat 
L. monocytogenes in RTE meats after irradiation, 77 
Processing 
Listeria contamination in crawfish processing plants, 1163 
Shell egg processing plant sanitation, 2801 
Processing plant environment 
Prevalence of pathogens in processing plants, 295 
Produce 
Multiplex PCR for E. coli 0157:H7, Salmonella, and Shigella detection, 27 
Phage spray application to reduce L. monocytogenes, 1682 
Produce-associated foodborne outbreaks, 2342 
Salmonella internalization into mangos, 181 
Produce safety 
Pathogen internalization and tomato disinfection, 1353 
Salmonella contamination in field cantaloupes, 713 
Product shelf life 
Antimicrobial edible films, 833 
Propionibacterium thoenii 
Jenseniin G spectrum of activity, 1009 
Propionic acid 


Effect of storage temperature and debittering on fermented green olives, 
117 


Proteolytic activity 
Hemolytic and proteolytic activities of Aeromonas strains, 278 
Pseudomonas putida 
Listeria biofilm in condensate, 322 
Pseudoterranova 
Detection of parasitic roundworm in cod, 1522 
Puerto Ricans 
Food safety among Puerto Ricans, 512 
Pulsed-field gel electrophoresis (PFGE) 
AFLP typing of Listeria monocytogenes, 1656 
Characterization of Campylobacter from humans and pigs, 228 
E. coli O157:H7 molecular typing, 651 
E. coli 0157 prevalence in weaned beef calves, 2391 
Farm reservoir of Listeria monocytogenes, 2496 
Salmonella genotypes in lactating cows, 2280 
Pulsed-field gel electrophoresis (PFGE) typing 
High prevalence of L. monocytogenes in tonsils of pigs, 805 
Pulsed UV light 


High resistance of dried microorganisms to pulsed-light treatment, 787 


J. Food Prot., Vol. 67, No. 


Pulsed UV-light sterilization, 1027 
Pumped meats 
Viability of 7. gondii tissue cysts in enhanced meats, 2230 
Punching kit 
Traceability of beef through DNA, 972 
Pure B-D-glucans 
Influence of pH on complexing of model B-D-glucans with ZEN, 2741 
Putrescine 
Effect of storage temperature and debittering on fermented green olives, 
117 
Microbial metabolites in shrimp, 124 


Quality 

Microbial loads and quality of durum wheat, 772 

Sodium lactate and packaging on shelf life of poultry sausage, 601 
Quality control charts 

Multivariate analysis of heavy metals in liver paste, 1927 
Quantitative microbial risk assessment 

Analysis of sprout seed sanitization, 758 
Quantitative recovery 

Improved recovery of Listeria from stainless steel, 2212 
Questionnaire validation 

Validation of a behavioral questionnaire using direct observation, 2578 
Quorum sensing 

Autoinducer-2-like activity on foods, 1457 

Quorum sensing, 1053 


Rabbit meat 
Microbiological quality of rabbit meat, 966 
Radiation resistance 
Radiation resistance and virulence of starved L. monocytogenes, 470 
Radical scavenging properties 
Antioxidant properties of egg-derived peptides, 1939 
Radio frequency 
RF-nisin treatment for L. innocua, 1848 
Radiosensitization 
Radiosensitization of foodborne bacteria, 1157 
Radish sprouts 
Irradiation to kill pathogens on sprouts, 2263 
Raid detection 
Salmonella Enteritidis in pooled egg contents, 1751 
Raid methods 
Bacteriological Analytical Manual effectiveness, 870 
Random amplified polymorphic DNA (RAPD) 
AFLP typing of Listeria monocytogenes, 1656 
Characterization of molds by MECC and RAPD PCR, 2234 
PCR for detection of emetic Bacillus cereus, 1694 
Rapid detection 
Biosensor detection of Salmonella in spent sprout irrigation water, 46 
Rapid dissemination 
Acute infection of swine by Salmonella, 1484 
Rapid identification 
Rapid identification of Bacillus cereus, 387 
Rapid microbiology 
Optical assay versus conventional method for coliforms, 2760 
Rats 
Intraspecies variability in SE dose-response relationship, 2008 
Raw chicken 
Campylobacter and Salmonella in raw chicken, 1226 
Raw milk 
Biogenic amines in raw goat’s milk cheese, 110 
Streptococci in bulk tank milk, 2644 
Validated Listeria monocytogenes PCR, 1646 
Raw produce 
Sanitizers for inactivating pathogens on produce, 721 
Ready-to-eat food products 
L. monocytogenes in ready-to-eat food products, 2480 
Ready-to-eat foods 
Antimicrobial edible films, 833 
Ready-to-eat meat 





J. Food Prot., Vol. 67, No. 12 


Control of L. monocytogenes with combined antimicrobials on beef 
franks, 2296 

High-pressure processing of ready-to-eat meats, 1709 

L. monocytogenes on RTE meats, 456 

Pasteurization of deli turkey, 2472 
Ready-to-eat vegetables 

Prevalence of Y. enterocolitica from ready-to-eat vegetables, 1123 
Real-time detection 

Real-time detection of foodborne pathogens, 823 
Real-time PCR 

Real-time PCR detection of Listeria and Salmonella, 189 


Real-time PCR detection of mycotoxigenic Fusarium spp., 536 


Real-time PCR detection of Vibrio parahaemolyticus in mussel homog- 


enate, 1005 
Real-time PCR quantification of V. parahaemolyticus, 2424 
Real-time PCR Salmonella Enteritidis detection, 864 
Real-time RT-PCR 
Persistence of viruses in marinated mussels, 1743 
Recalls 
Sulfite recalls and reported adverse events, 1806 
Recirculating brine 
Moisture-enhanced pork brine contamination, 185 
Recombinant genes 
Fate of cry/Ab gene in calves, 365 
Recovery 
Effect of radiation on E. coli O157:H7-contaminated cilantro, 2092 
Frozen storage of E. coli 0157 in BPW, 40 
L. monocytogenes in RTE meats after irradiation, 77 
Recovery of pathogens from strawberries, 2436 
Sanitizer treatment and recovery of bacteria on whole cantaloupe, 999 
Reduced fat 
Botulinal safety of process cheese, 1687 
Reduction 
CCP for Salmonella in Thai broiler processing, 1480 
Washing of table eggs, 4 
Refrigerated storage 
Sodium lactate and packaging on shelf life of poultry sausage, 601 
Refrigerator 
Home storage temperatures, 2570 
Regulatory 
Sulfite recalls and reported adverse events, 1806 
Relative humidity 
Killing Salmonella Newport in a nematode, 2151 
Salmonella survival on tomatoes, 2277 
Repetitive element PCR 
E. coli O157:H7 molecular typing, 651 
Repetitive element sequence-based PCR 
L. monocytogenes in ready-to-eat food products, 2480 
Replianalyzer 
Antibiotic-resistant Salmonella, 448 
Residues 
Estimation of extended withdrawal intervals using half-life multipliers, 
a 3, 
Multiresidue method for carbamates in juice, 2565 
Resistance 
Influence of egg white environment on Salmonella Enteritidis, 2269 
Response surface 
RS and Davey model predict S. aureus growth parameters, 1138 
Restaurant 
Egg-preparation practices, 1444 
Hand washing among food workers, 2825 
Restructured beef steak 
Biogenic amines in restructured beef steaks, 607 
Retail 
Comparison of Arcobacter isolation methods, 799 
Hand washing among food workers, 2825 
Salmonella in pork sausages, 1834 
Retail environments 
Listeria persistence in retail environments, 1417 
Retail survey 


SUBJECT INDEX 


Reheating frankfurters to destroy L. monocytogenes, 71 
Ribotyping 
AFLP typing of Listeria monocytogenes, 1656 
Listeria in smoked fish plants, 2500 
Ribotyping and a study of transmission of S. aureus, 1116 
Rinse 
Reheating frankfurters to destroy L. monocytogenes 
Ripening 
Properties of Terrincho cheese, 2779 
Risk analysis 
Antimicrobial resistance risk assessment, 2063 
Risk assessment 
Draft risk assessment for E. coli O157:H7 in ground beef, 1991 
Enumeration of Salmonella by PCR and simulation, 1201 
FDA/CFSAN’s risk assessment framework, 2058 
Intensive outbreak investigation, 616 
Macrolide risk assessment, 980 
MRA conference summary, 2072 
Risk characterization 
Antimicrobial resistance risk assessment, 2063 
Risk communication 
Meta-analysis in consumer research, 2587 
Risk management 
MRA conference summary, 2072 
Risk modeling 
Antimicrobial resistance risk assessment, 2063 
Roast beef 
Survival of E. coli O157:H7 in roast beef and salami, 2107 
Roquefortine 
P. roqueforti strains in blue moldy tulum cheese, 533 
rpoS gene 
Survival of E. coli O157:H7 in roast beef and salami, 2107 
Rumen 
Inactivation of Escherichia coli O157:H7 by caprylic acid, 884 
Ruminant 
Ruminant DNA detection, 550 
Russia 


Campylobacter in Russia, 239 


Saccharomyces cerevisiae 

Inactivation of S. cerevisiae by HIPEFs, 2596 

Vanillin preservation of soft drinks and fruit juices, 391 
Safety 

Effect of a CPC hide intervention, 646 

Efficacy of decreased ASC on ground beef, 2248 
Salami 

Survival of E. coli 0!57:H7 in roast beef and salami, 2107 
Saline environment 

Salmonella Senftenberg in mussel processing facilities, 256 
Salmon caviar 

RF-—nisin treatment for L. innocua, 1848 

Thermal inactivation of L. innocua in salmon caviar, 383 
Salmonella 

Acute infection of swine by Salmonella, 1484 

Analysis of sprout seed sanitization, 758 

AnDiaTec Salmonella PCR ELISA, 1585 

A. nodosum as a preharvest intervention, 1824 

Antagonistic activity of yeasts against Salmonella Poona, 2132 

Antibiotic-resistant Salmonella, 448 

Antimicrobial-resistant Salmonella in pigs, 698 

Bacteriological Analytical Manual effectiveness, 870 

Biosensor detection of Salmonella in spent sprout irrigation water, 46 

Campylobacter and Salmonella in raw chicken, 1226 

Chitosan kills pathogens in food emulsions, 952 

Cleaning and disinfecting swine lairage pens and S. enterica, 1384 

Control of bacterial pathogens in fruit juices with ozone, 2381 

Decontamination of mung bean seeds, 1257 

Effect of hot water on Salmonella survival on cantaloupe, 432 

Egg consumption and Salmonella risk, 2416 

Enumeration of Salmonella by PCR and simulation, 1201 





2890 SUBJECT INDEX J. Food Prot., Vol. 67, No. 12 


Fecal shedding of pathogens in cattle at slaughter, 679 Salmonella Newport 


Home drying meat jerky, 233 Killing Salmonella Newport in a nematode, 2151 

Iberian pork cutting plant contamination, 1624 Salmonella Poona 

Inactivation of Salmonella on tomatoes by dehydration, 1344 Thermal inactivation of Salmonella Poona and E. coli on ntaloupe, 1876 
Infiltration of cantaloupe tissues by Salmonella Poona, 1359 Salmonella Senftenberg 

Intraspecies variability in SE dose-response relationship, 2008 Salmonella Senftenberg in mussel processing facilities, 256 

Irradiation to kill pathogens on sprouts, 2263 Salmonella Typhi 

Laboratory-scale steam pasteurization of prerigor beef, 1630 Radiosensitization of foodborne bacteria, 1157 

Microbial analysis of organic produce, 894 Salmonella Typhimurium 

Modeling growth boundaries of Salmonella, 53 Mathematical model for Sa/monella Typhimurium transmission in pigs, 
Multiplex PCR for E. coli 0157:H7, Salmonella, and Shigella detection, 27 2403 

-athogen internalization and tomato disinfection, 1353 Nisin and cinnamon effects on pathogens in apple juice, 37 

Pathogen internalization into oranges, 1578 Salmonellosis associated with raw milk, 2165 

Pathogen reduction by fly larvae, 685 Salmonellosis 

Pathogen thermal lethality in chicken, 1403 Outbreak data for incubation period of salmonellosis, 2735 

Pathogen thermal lethality in turkey and beef, 1394 Outbreak data for Salmonella dose response, 2024 

PPO and cider pasteurization, 908 Salmon extract 

Prevalence of pathogens in processing plants, 295 Hemolytic and proteolytic activities of Aeromonas strains, 278 
Real-time PCR detection of Listeria and Salmonella, 189 Sanitation 


Recovery of foodborne pathogens from tomatoes, 732 Cleaning Salmonella Enteritidis from eggshells, 706 
Reducing Salmonella on fresh-cut melon by nisin treatment, 2143 Listeria in smoked fish plants, 2500 
Salmonella antimicrobial resistance from chickens and humans, 1220 Microbial quality of food service surfaces and foods, 162 
Salmonella contamination in field cantaloupes, 713 Shell egg processing plant sanitation, 2801 
Salmonella detection in porcine fecal samples, 2158 Sanitization 
Salmonellae and citrus concentrates, 2671 Analysis of sprout seed sanitization, 758 
Salmonella genotypes in lactating cows, 2280 Sanitizer 
Salmonella in cull sows, 1489 Acidic electrolyzed water as a sanitizer, 1247 
Salmonella in pork sausages, 1834 Chlorine and peroxyacetic acid sanitizers on lettuce, 123 
Salmonella in sesame seed products, 178 Efficacy of sanitizers, 2375 
Salmonella internalization into mangos, 181 Enumeration of L. monocytogenes on lettuce, 742 
Salmonella reduction by 2-nitropropanol, 1945 Killing Salmonella Newport in a nematode, 2151 
Salmonella serological and spv characterization, 1229 Recovery of foodborne pathogens from tomatoes, 732 
Sanitizer treatment and recovery of bacteria on whole cantaloupe, 999 Survival and recovery of foodborne pathogens from lettuce and parsley, 
S. enterica serovars from pigs, 691 1092 
16S rDNA PCR primers for detecting Salmonella in food, 1335 Survival of pathogens and indicators on vegetables, 1451 
Survival and recovery of foodborne pathogens from lettuce and parsley. Sanitizer treatment 
1092 Sanitizer treatment and recovery of bacteria on whole cantaloupe, 999 
Survival of pathogens on surfaces, 2666 School lunch 
Temperature and soil effects on survival of foodborne pathogens, 2661 Ammonia poisoning, 1299 
Thermal lethality in chicken, 493 Scombroid fish 
Thermoultrasonication of Salmonella Enteritidis, 1886 Histamine in fish fillets, 407 
Vibrios in Italian shellfish, 2284 Scombroid poisoning 
Washing of table eggs, 4 Histidine decarboxylase formation by P. phosphoreum, 1736 
Salmonella detection Seafood 


Salmonella detection methods, 279 Bacteriological analysis of frozen blue swimming crab, 809 


Salmonellae Pathogenic vibrios in Malaysian seafood, 1469 
Survival of microorganisms in orange juice, 1429 Secondary metabolites 
Salmonella enterica Characterization of molds by MECC and RAPD PCR, 2234 
Competitive inhibition of foodborne pathogens by lactic acid bacteria, Seeds 
947 


Simplified qualitative method for canavanine in seeds and sprouts, 2 
Salmonella Enteritidis Selective media 


Antibacterial effect of water-soluble tea extracts, 2608 Selective media for Fusarium spp., 207 


Cleaning Salmonella Enteritidis from eggshells, 706 (Semi-)mechanistic dynamic modeling 


Effect of pretreatment on pathogenic bacteria, 193 Predictive modeling of microbial dynamics, 2041 
Egg-preparation practices, 1444 Semisolid medium 

Egg white pasteurization, 1177 Salmonella detection in porcine fecal samples, 2158 
Epidemiological analysis of Salmonella Enteritidis in Korea, 264 Sensititre 

Influence of egg white environment on Salmonella Enteritidis, 2269 Antibiotic-resistant Salmonella, 448 

Real-time PCR Salmonella Enteritidis detection, 864 Sensitive direct PCR 


Salmonella Enteritidis in pooled e 


19 


gg contents, 1751 Molecular detection of C. parvum oocysts in mineral water, 524 
Survival of pathogens in kimchi, 1497 Sensitivity 
Salmonella food poisoning PCR detection of E. coli O157:H7 and L. monocytogenes, 1634 
Salmonellosis associated with raw milk, 2165 Sensory analyses 
Salmonella Heidelberg High-pressure processing of ready-to-eat meats, 1709 
Salmonella risk in frozen chicken nuggets and strips, 1111 Sensory assessment 
Thermal resistance of vegetative bacteria at high temperatures, 1666 Biogenic amines of ice-stored rainbow trout, 960 
Salmonella in poultry Sensory evaluation 
CCP for Salmonella in Thai broiler processing, 1480 Chemical and sensory evaluation of mahi-mahi, 2255 
Salmonella Montevideo Effect of radiation on E. coli O157:H7—-contaminated cilantro, 2092 
Salmonella survival on tomatoes, 2277 Sensory panelists 





J. Food Prot., Vol. 67, No. 12 


Effect of radiation on E. coli O157:H7-contaminated cilantro, 2092 
Sequency-characterized amplified region (SCAR) 

PCR for detection of emetic Bacillus cereus, 1694 
Serological confirmatory assays 

Agars to enumerate Campylobacter from broiler carcasses, 901 
Serotype 


Prevalence of Y. enterocolitica from ready-to-eat vegetables, 1123 


S. enterica serovars from pigs, 691 
Serotyping 
Salmonella serological and spy characterization, 1229 
Sesame seed 
Salmonella in sesame seed products, 178 
Shedder 
Mathematical model for Salmonella Typhimurium transmission in pigs, 
2403 
Sheep 
Animal species identification by PCR, 172 
Sheep intestine 
Cleaning efficacy for sheep intestines, 2747 
Shelf life 
Effect of irradiation and organic acids on pork shelf life, 168 
Reducing Salmonella on fresh-cut melon by nisin treatment, 2143 
Sodium lactate and packaging on shelf life of poultry sausage, 601 
Shell eggs 
Egg consumption and Salmonella risk, 2416 
Shell egg microbiology during storage, 2657 
Shell egg processing plant sanitation, 2801 
Shellfish 
Vibrios in Italian shellfish, 2284 
Shell surface 
Washing of table eggs. 4 
Shiga toxins 
E. coli 0157 in Moroccan foods, 1234 
Shigella 
Multiplex PCR for E. coli O157:H7, Salmonella, and Shigella detection, 27 
Short interspersed nuclear element 
Ruminant DNA detection, 550 
Shrimp 
Microbial metabolites in shrimp, 124 
Simulation modei 
Enumeration of Salmonella by PCR and simulation, 1201 
16S rDNA 
16S rDNA PCR primers for detecting Salmonella in food, 1335 
Slaughter 
Antimicrobial-resistant Salmonella in pigs, 698 
Decontamination of cattle hides, 579 
S. enterica serovars from pigs, 691 
Slaughterhouse 
Fecal shedding of pathogens in cattle at slaughter, 679 
Slow cooking 
Evaluating S. aureus growth potential in slow-cooked ham, 1512 
Smoked fish 
L. monocytogenes in smoked fish processing plants, 328 
Smoked salmon 
Control of Listeria on smoked salmon with lactate and diacetate, 2465 
Listeria prevalence and growth on smoked salmon, 1022 
Sodium diacetate 
Antilisterial potential of nisin-coated frankfurter casings, 1017 
Control of L. monocytogenes with combined antimicrobials on beet 
franks, 2296 
Growth boundary of L. monocytogenes in cooked meats, 2195 
Sodium hypochlorite 
Microbial reduction on apples using chlorine, copper ion, and sonica- 
tion, 766 
Sodium lactate 
Control of L. monocytogenes with combined antimicrobials on beef 
franks, 2296 
Reducing Salmonella on fresh-cut melon by nisin treatment, 2143 
Sodium lactate and packaging on shelf life of poultry sausage, 601 
Sodium metasilicate 


SUBJECT INDEX 


Control of E. coli O157:H7 with sodium metasilicate, 1501 
Soft drinks 
Vanillin preservation of soft drinks and fruit juices, 391 
Soil 
Listeria monocytogenes in manure, 1676 
Soiled 
Survival of pathogens on surfaces, 2666 
Temperature and soil effects on survival of foodborne pathogens, 2661 
Solid-phase microextraction (SPME) 
Enantiomeric excesses of terpenes in processed juices, 1214 
SPME, GC, and MS coupled with DFA and ANN for detection of F 
coli, 1597 
Sonication 
Microbial reduction on apples using chlorine, copper ion, and sonica 
tion, 766 
Sorbate 
Effect of pretreatment on pathogenic bacteria, 193 
Source tracing 
AFLP typing of Listeria monocytogenes, 1656 
Soybean sprouts 
Characterization of Bacillus cereus isolates from soybean sprouts, 1031 
Soy milk 
Survival of L. monocytogenes in vanilla-flavored products, 378 
Species identification 
Animal species identification by PCR, 172 
Genetic markers for nine hakes species, 2792 
Spent sprout irrigation water 
Biosensor detection of Salmonella in spent sprout irrigation water, 46 
Spice 
C. perfringens control with organic acids and spices, 1840 
Spinal cord 
Transfer of spinal cord material among carcasses, 1921 
Splitting saw 
Transfer of spinal cord material among carcasses, 1921 
Spoilage 
L. monocytogenes and spoilage microflora on decontaminated beef, 
2703 
PCR for detection of lactic acid bacteria, 610 
Vanillin preservation of soft drinks and fruit juices, 391 
Spoilage bacteria 
Moisture-enhanced pork brine contamination, 185 
Spoilage yeasts 
Survival of microorganisms in orange juice, 1429 
Spores 
C. perfringens growth potential, 1537 
Detection of Bacillus spores, 1036 
Growth of heat-treated CPE* C. perfringens, 83 
Modeling B. cereus contamination of a vegetable product. 939 
Thermal inactivation of microorganisms, 2560 
Sporulation 
Quorum sensing, 1053 
Spot inoculation 
Recovery of pathogens from strawberries, 2436 
Spray chilling 
E. coli O0157:H7 exposed to spray chilling with chemicals, 2099 
Sprouts 
Analysis of sprout seed sanitization, 758 
Decontamination of mung bean seeds, 1257 
Simplified qualitative method for canavanine in seeds and sprouts, 212 
SPV 
Salmonella serological and spv characterization, 1229 
Stainless steel 
Heat inactivation of Listeria, 2712 
Improved recovery of Listeria from stainless steel, 2212 
Stainless steel coupons 
Biofilm of E. coli O157:H7, 2123 
Standard microbiological method 
Recovery of foodborne pathogens from tomatoes, 732 
Staphylococcus 
PCR detection of Bacillus and Staphylococcus, 1271 





2892 SUBJECT INDEX 


Staphylococcus aureus 
Antibacteria! effect of water-soluble tea extracts, 2608 
Antimicrobial susceptibility of S. aureus, 1104 
Bacteriocin of L. paracasei BGBUK2-16, 2727 
Differentiation between §. aureus and S. intermedius, 2302 
Effects of antimicrobial agents on pathogens, 310 
Evaluating S. aureus growth potential in slow-cooked ham, 
Iberian pork cutting plant contamination, 1624 
Inhibition of an MRSA strain by a nisin Z producer, 928 
Microbial quality of cooked edible snails, 1779 
Pulsed UV-light sterilization, 1027 
Ribotyping and a study of transmission of S. aureus, 1116 
RS and Davey model predict S. aureus growth parameters, 
Survival of pathogens in kimchi, 1497 
Staphylococcus intermedius 
Differentiation between S. aureus and 5S. intermedius, 2302 
Starter cultures 
Population dynamics of the constitutive biota of French dry sausages 
2306 
Starvation 
L. monocytogenes in nutritionally depleted medium, 1641 
Radiation resistance and virulence of starved L. monocytogenes, 470 
Statistical distributions 
Microbial quality of food service surfaces and foods, 162 
Statistical sampling 
Process control and sampling, 1755 
Steam pasteurization 
Laboratory-scale steam pasteurization of prerigor beef, 1630 
Sterilization 
Pulsed UV-light sterilization, 1027 
Still natural mineral waters 
C, parvum oocyst survival in mineral waters, 517 
Storage 
Inactivation of Salmonella on tomatoes by dehydration, 
Shell egg microbiology during storage, 2657 


Storage temperature 


Effect of storage temperature and debittering on fermented green olives, 


117 
Storage time 
Home storage temperatures, 2570 
Strawberries 
Acidic electrolyzed water as a sanitizer, 1247 
Decontamination of strawberries with chlorine dioxide gas, 2450 
Recovery of pathogens from strawberries, 2436 
Strawberry juice 
Fate of pathogens in strawberry juice and acidic media, 2443 


Street vendors 


Chicken handling and survival of Campylobacter on cutting surfaces, 


1957 

Streptococcus 

Streptococci in bulk tank milk, 2644 
Stress 

Heat shock response of Vibrio parahaemolyticus, 2183 
Stress tolerance 

Impact of stress on E. coli O157:H7, 19 
Sturgeon caviar 

RF-nisin treatment for L. innocua, 1848 
stx, and stx> 

O157:H7 and other E. coli isolates from cattle and carcasses, 993 
Sublethally injured microorganisms 

Effect of radiation on E. coli O157:H7-contaminated cilantro, 2092 
Subtyping 

Listeria persistence in retail environments, 1417 
Sugarcane 

Distribution of aflatoxin-producing fungi in sugarcane fields, 90 
Sulfites 

Sulfite recalls and reported adverse events, 1806 
Sulfiting agents 

Sulfite recalls and reported adverse events, 1806 
Superoxide dismutase 


J. Food Prot., Vol. 67, No. 12 


VBNC of V. parahaemolyticus, 2430 
Surface 
Survival of pathogens on surfaces, 2666 
Temperature and soil effects on survival of foodborne pathogens, 2661 
Surface pasteurization 
Pasteurization of deli turkey, 2472 
Thermal inactivation of Salmonella Poona and E. coli on cantaloupe, 
1876 
Thermal resistance of vegetative bacteria at high temperatures, 1666 
Survey 
Hand washing among food workers, 2825 
Survey of fresh produce for pathogens and indicators, 2387 
Survival 
Cleaning and sanitizing combinations of L. monocytogenes biofilms, 
2218 
C. parvum oocyst survival in mineral waters, 517 
Fate of pathogens in strawberry juice and acidic media, 2443 
Heat shock response of Vibrio parahaemolyticus, 2183 
L. monocytogenes in RTE meats after irradiation, 77 
L. monocytogenes survival on RTE meat products, 2698 
Pathogen reduction by fly larvae, 685 
Survival models for C. jejuni, 64 
Survival of E. coli O157:H7 in strong and weak acids, 1591 
Survival of pathogens and indicators on vegetables, 1451 
Survival curves 
The Weibull—log-logistic model, 2617 
Suspended cells 
Pulsed UV-light sterilization, 1027 
Swabbing 
Microbiological sampling of carcasses, 1303 
Sweden 
Home storage temperatures, 2570 
Swine 
Acute infection of swine by Salmonella, 1484 
Cleaning and disinfecting swine lairage pens and S. enterica, 1384 
Escherichia coli O\57 in Mexican cattle and swine, 227 
Salmonella in cull sows, 1489 
Synergistic effects 


Inactivation of A. acidoterrestris spores in citrus juice, 2538 


Table olives 


2320 


Physicochemical and microbiological profile, 
TaqMan 
Evaluation of a 5’-nuclease (TaqMan) assay with TALO, 271 
Ruminant DNA detection, 550 
Tasco 
A. nodosum as a preharvest intervention, 1824 
Taylor-Couette 
Juice irradiation with Taylor-Couette flow, 2410 
tdh gene 
Real-time PCR detection of Vibrio parahaemolyticus in mussel homog- 
enate, 1005 
V. parahaemolyticus in Hood Canal, Wash., 2178 
Tea extracts 
Antibacterial effect of water-soluble tea extracts, 2608 
Temperature 
Ecophysiology of fumonisin-producing Fusarium strains, 1792 
Survival of pathogens on surfaces, 2666 
Temperature and soil effects on survival of foodborne pathogens, 2661 
Temperature differential 
Infiltration of cantaloupe tissues by Salmonella Poona, 1359 
Temperature distributions 
Home storage temperatures, 2570 
Tenerife 
Heavy metals in mussel conserves, 1526 
Terpenes 
Enantiomeric excesses of terpenes in processed juices, 1214 
Test accuracy 
Prevalence and test accuracy, 2000 
tet(M) 





J. Food Prot., Vol. 67, No. 12 


Detection of tet(M) gene from raw milk, 2833 
Thi-Th2 response 
Intraspecies variability in SE dose-response relationship, 2008 
Thermal-death-time curves 
Thermal inactivation of L. innocua in salmon caviar, 383 
Thermal inactivation 
E. coli 0157:H7 in ground beef, 1760 
Pathogen thermal lethality in chicken, 1403 
Thermal lethality 
Pathogen thermal lethality in turkey and beef, 1394 
Thermal lethality in chicken, 493 
Thermal pasteurization 
PPO and cider pasteurization, 908 
Thermoultrasonication 
Thermoultrasonication of Salmonella Enteritidis, 1886 
Threshold 
Phage spray application to reduce L. monocytogenes, 1682 
Tissue half-life 
Estimation of extended withdrawal intervals using half-life multipliers, 
IID 
Tissue of poultry 
Organochlorine chemical residues in Slovenian poultry, 2326 
Tissue transfer 
Transfer of spinal cord material among carcasses, 1921 
tlh gene 
Real-time PCR detection of Vibrio parahaemolyticus in mussel homog- 
enate, 1005 
Real-time PCR quantification of V. parahaemolyticus, 2424 
Tomatoes 
Inactivation of Salmonella on tomatoes by dehydration, 1344 
Pathogen internalization and tomato disinfection, 1353 
Recovery of foodborne pathogens from tomatoes, 732 
Salmonella survival on tomatoes, 2277 
Tonsil 
High prevalence of L. monocytogenes in tonsils of pigs, 805 
Total DDT 
Organochlorine chemical residues in Slovenian poultry, 2326 
Total polychlorinated biphenyls (PCBs) 
Organochlorine chemical residues in Slovenian poultry, 2326 
Total volatile base-nitrogen (TVB-N) 
Chemical and sensory evaluation of mahi-mahi, 2255 
Toxin genes 
Virulence and toxin genes of C. jejuni from Danish turkeys, 2171 
Toxoplasma gondii 
Viability of 7. gondii tissue cysts in enhanced meats, 2230 
Toxoplasmosis 
Viability of T. gondii tissue cysts in enhanced meats, 2230 
Transfer 
Effect of hot water on Salmonella survival on cantaloupe, 432 
Transmission 
Campylobacter transmission in turkeys, 1463 
Ribotyping and a study of transmission of S. aureus, 1116 
Transmission of E. coli 0157:H7 in cattle, 2651 
Transport 
Long-haul transport and nonpreconditioning effects on E. coli 0157: 
H7, 672 
trh 
Real-time PCR detection of Vibrio parahaemolyticus in mussel homog- 
enate, 1005 
Trisodium phosphate 
Control of E. coli O157:H7 with sodium metasilicate, 1501 
Tumbled meat 
Moisture-enhanced chicken, 2675 
Tuna 
On-board handling and formation of amines in fish, 134 
Turkey 
Campylobacter transmission in turkeys, 1463 
Pasteurization of deli turkey, 2472 
Pathogen thermal lethality in turkey and beef, 1394 
Virulence and toxin genes of C. jejuni from Danish turkeys, 2171 


SUBJECT INDEX 


Tween 20 
Molecular detection of C. parvum oocysts in mineral water, 524 
12S rRNA 
Animal species identification by PCR, 172 
Type A botulinal toxin 
Assays for botulinal toxin in food, 203 
Typing 
L. monocytogenes in ready-to-eat food products, 2480 
Tyramine 
Effect of storage temperature and debittering on fermented green olives, 
117 
L. lactis TDC cluster sequencing and tyramine PCR detection method, 
2521 
Tyramine and E. coli O157:H7 adherence, 878 
Tyrosine 
L. lactis TDC cluster sequencing and tyramine PCR detection method, 
2521 


Uganda 
Chicken handling and survival of Campylobacter on cutting surfaces, 
1957 
United States 
Campylobacter in dairy cows, 1476 
U.S. Department of Agriculture (USDA) samples 
Culture and PCR for MAP in USDA samples, 2310 
U.S. Food and Drug Administration (FDA) 
Sulfite recalls and reported adverse events, 1806 
UV light irradiation 


E. coli UV inactivation modeling in apple cider, 1153 


UV reactor 
Juice irradiation with Taylor-Couette flow, 2410 


Validation 
Evaluation of C. perfringens predictive model, 1133 
Validated Listeria monocytogenes PCR, 1646 
Vancomycin 
Susceptibility of Enterococcus from chickens, 2292 
Vanilla 
Survival of L. monocytogenes in vanilla-flavored products, 378 
Vanillin 
Vanillin preservation of soft drinks and fruit juices, 391 
Variant Creutzfeldt-Jakob disease (vCJD) 
Brain emboli in the arterial circulation, 1050 
Vegetable oils 
PAHs in vegetable oils, 1904 
Vegetables 
Foodborne pathogens in irrigation water, 2839 
Lethality of sanitizers to Bacillus species, 1702 
Vegetative cells 
Antibacterial activities of naturally occurring compounds, 177 
Veterinary drugs 
Estimation of extended withdrawal intervals using half-life multipliers, 
555 
Viability 
Microscopic observation of Campylobacter on chicken skin, 1146 
Viable bacteria 
Menadione-catalyzed luminol chemiluminescence assay, 2767 
Viable but nonculturable 
L. monocytogenes in nutritionally depleted medium, 1641 
VBNC of V. parahaemolyticus, 2430 
Vibrio cholerae 
Pathogenic vibrios in Malaysian seafood, 1469 
Vibrio parahaemolyticus 
Acid adaptation of Vibrio parahaemolyticus, 1328 
Heat shock response of Vibrio parahaemolyticus, 2183 
Pathogenic vibrios in Malaysian seafood, 1469 
Real-time PCR detection of Vibrio parahaemolyticus in mussel homog- 
enate, 1005 
Real-time PCR quantification of V. parahaemolyticus, 2424 
Survival of stressed V. parahaemolyticus, 1243 





2894 SUBJECT INDEX 


VBNC of V. parahaemolyticus, 2430 
V. parahaemolyticus in Hood Canal, Wash., 2178 
Vibrios 
Pathogenic vibrios in Malaysian seafood, 1469 
Vibrios in Italian shellfish, 2284 
Vibrio spp. 
Bacteriological analysis of frozen blue swimming crab, 809 
Vibrio vulnificus 
Pathogenic vibrios in Malaysian seafood, 1469 
V. vulnificus in fish and shellfish in China, 1617 
Virulence 
Chromosomal location of food enterococci bsh genes, 2772 
Influence of egg white environment on Salmonella Enteritidis, 2269 
Radiation resistance and virulence of starved L. monocytogenes, 470 
Risk assessment prediction from genome sequences, 2053 
Survival of L. monocytogenes, 1170 
VBNC of V. parahaemolyticus, 2430 
Virulence and toxin genes of C. jejuni from Danish turkeys, 2171 
Virulence factors 
Impact of stress on E. coli O157:H7, 19 
Virulence response 
Quorum sensing, 1053 
Virulence traits 
Antibiotic resistance and virulence trait of enterococci, 1948 
Volatile compounds 
Volatiles of Enterobacteriaceae, 567 
Volatile fatty acids 


Survival of E. coli O157:H7 in strong and weak acids, 1591 


Walnuts 
Biogenic amines in restructured beef steaks, 607 
Washing 
Effect of storage temperature and debittering on fermented green olives, 
117 


Washing procedures 


Enterobacteriaceae from commercial shell eggs, 2613 
Water 


Foodborne pathogens in irrigation water, 2839 


Survival of pathogens and indicators on vegetables, 1451 
Water activity 
High resistance of dried microorganisms to pulsed-light treatment, 787 


L. monocytogenes in peanut and chocolate matrices, 2205 


J. Food Prot., Vol. 67, No. 12 


Physicochemical and microbiological profile, 2320 
Water availability 
Ecophysiology of fumonisin-producing Fusarium strains, 1792 
Water extract 
Antigenotoxic effects of water extract from soybean paste, 156 
Whey 
Antimicrobial potential of lactic acid bacteria, 1184 
Galactose and lactic acid in whey, 403 
Whole cantaloupe 
Effect of hot water on Salmonella survival on cantaloupe, 432 
Reducing Salmonella on fresh-cut melon by nisin treatment, 2143 
Sanitizer treatment and recovery of bacteria on whole cantaloupe, 999 
Withdrawal period 
Estimation of extended withdrawal intervals using half-life multipliers, 
555 
Worker 


Hand washing among food workers, 2825 


Yeast 

Antimicrobial activity of garlic and onion, 499 
Yeast and mold 

Microbial loads and quality of durum wheat, 772 
Yeast cell wall 

Limiting bioavailability of mycotoxins in the digestive tract, 1195 
Yeast enumeration 

Enumeration of yeast species in dairy products, 357 
Yersinia 

Survival of pathogens on surfaces, 2666 

Temperature and soil effects on survival of foodborne pathogens, 2661 
Yersinia enterocolitica 

Evaluation of a 5’-nuclease (TaqMan) assay with TALO, 271 

Prevalence of Y. enterocolitica from ready-to-eat vegetables, 1123 
Yogurt 

Survival of Escherichia coli O157:H7 in set yogurt, 252 

Survival of L. monocytogenes in vanilla-flavored products, 378 


Zearalenol 
Detection of zearalenone by FP immunoassay, 1039 
Zearalenone 
Detection of zearalenone by FP immunoassay, 1039 
Influence of pH on complexing of model B-p-glucans with ZEN, 2741 
Limiting bioavailability of mycotoxins in the digestive tract, 1195 











